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For the season of 1909 we have made 
preparation to take care of all orders 
which you may place with us. We 
have installed new and improved ma- 
chinery, have built and equipped new 
factories, and our previously complete 
facilities are now larger and better 
than ever. We want your orders for 
the coming season. 


American Can Company 


New York Chicago Baltimore San Francisco Montreal 
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SECRETARY-—J. L. FLANNERY, JR., CHICAGO, ILL. 








W. H. NICHOLLS & CO. 


Canned Goods 
Brokers 


33-36 River St. CHICAGO 








J. K. ARMSBY CO. 
Wholesale 
Brokerage and Commission 


Prancisce Pacific Coast 


New York 
Las Angeles 


Products 
42 River St., CHICAGO 





SAM BAER 4&4 CO. 


Brokerage and Commission 


Canned Goods and Dried Fruits 
Write Us. 
@4 WABASH AVE., 


CHICAGO 








E. C. SHRINER & CO. 
Manafacturers’ Agents and Brokers in 


Ganned Goods and Gans 


BALTIMORE. MD. 


EDWARD P. SILLS 
Packers’ Agent and Broker in 
Canned Goods... 
42 RIVER ST., CHICAGO 


Correspondence Solicited. 
Liberal Advances on Consignments. 





LOUIS M. PARK COMPANY 
Established 1896 


Canned Goods 
Paki Brokers 


Note.—We cover all jobbing points come te 
ine 
in 


OFFICES 
Minneapolis 





EMERSON @ HALL 


petra CANNED GOODS 


~meros «€=©6 DRIED _ FRUITS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Personally Cover all Jobbers in Nebraska and Minnesota. 





T. J. O'BYRNE & CO. 
Brokerage Commission 


Canned Goods and Dried Fraits 








WILLIAM DUGDALE 
CANNED GOODS COMMISSION 
AND CANNERS’ SUPPLIES 

301 Majestic Building 
INDIANAPOLIS, IND, 





E.L. STANTON & CO. 


Merehandise Brokers and 
Manufacturers’ Agents 
Canned Goods, Dried 
Fruit and Specialties 
205-7 S Seventh St., ST. LOUIS, MO. 





42 RIVER ST., CHICAGO 





G. M. AHRONS CO., LTD. 
NEW ORLEANS 
CANNED GOODS BROKERS 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 


Correspondence Solicitea. 





DALLAS MERCANTILE CO. 
SROKERS AND MANUFACTURERS AGENTS 
OFFICES 
Dallas Mercantile Co., Dallas, Texas. 
inter-State Brokerage Co., Oklah City, O. T. 
Inter-State Brokerage Co., $0. McAlester, I. T. 
We travel men. DALLAS, TEX. 








WM. M. McKOWN | 


canned Goods 
and DRIED FRUITS 





LOUISVILLE, =vZ. 


J. L. FLANNERY, JR. 


BROKER 
42 RIVER ST. - CHICAGO 





WALTER A. FROST & CO. 


Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 
5s WABASH AVE @ CE)* «Go 








CETTYS BROKERACE Co. 
SUCCESSORS TO 
GETTYS & GILBERT 


BROKERS and COMMISSION MERCHANTS 


CANNED GOODS, DRIED FRUITS, 
SALMON, CALIFORNIA PRODUCTS 


806 SPRUCE ST., ST. LOUIS, MO. 





PINK SALMON 


The Best Quality and Most Popular 


Brands 


GRIFFITH-DURNEY CO. 


LEADING SALMON HANDLERS 
SAN FRANCISCu, - CA.a. 


C. A. Vandever Vandever & Schroeder 


MINNEAPOLIS, MINN. ST. PAUL, MINN. 
ESTABLISHED 1898 


Canned Goods «4 Cans 


BROKERS 











‘ 
SEAVEY & FLARSHEIM 


CANNED GOODS 
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"Canned Goods Brokers and Commission Houses 











THE J. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 


INDIANAPOLIS, IND., Majestic Bidg. 


CHICAGO, ILL.. 53 River St. 


ST. LOUIS, MO., 605 Granite Bldg. 





BAKER & MORGAN 


CANNED GOODS 
BROKERS 


ABERDEEN, - MARYLAND 


Our Specialties 
CORN & TOMATOES 





JH, MARTIN & C0. 


Merchandise 
Brokers 


Canned Goods 


‘83 South Front St. 
MEMPHIS, TENN. 





H. F. Donley Co. 


Merchandise Brokers 


Canned Goods 
Dried Fruits | 


OMAHA 


Cover Jobbing Points: Nebraska, Westera“lowa 





CAN MAKING MACHINERY 


The Latest Automatic Side Seam Lecking Machine, with Seldering Attachme 


Machine shown above is our Latest Improved Lock Seam Body Forming Machine, with Side Seam Soldering Device. This Machine runs free of all jjam 
and s 8, with a capacit ay. Write for Prices and Discounts. 


apacity of 50,000 perfected bodies a d 


mashes, wit 
Factory: 125-127 East Falls Avenue, 


SLAYSMAN & CO., cZ@2% neue. BALTIMORE, MD. 


H H I YCHE. 616 Teutonic Building, Chicago, Agent for Middle West 
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COTTINGHAM 


SEtLS — 


CANNING MACHINERY )F ALL KINDS 





INCLUDING THE CELEBR -TED 


Queen Anne Cooker 


SIMPLE — Light Running — Easy to Clean — None Better 
SEND FOR DESCRIPTION, TERMS, ETC 


ADDRESS 


H. COTTINGHAM, 
BALTIMORE, MD. 

















The Plummer Pea Filler 


Fills ALL grades equally well—works with- 
out plunger, stirrer or other forcible means for 
preventing clogging. Never damages even the 
most tender Peas. Large capacity yet slow in 
motion—Simple, Sanitary, Durable. 
Guaranteed superior to all other machines used 
for same purpose. 





The Plummer Pea Blancher 


is the ONLY Triple Bath Blancher and embodies the 
ONLY SCIENTIFICALLY CORRECT METHOD 
———— OF BLANCHING PEAS 


The Plummer Blancher Is a Triple Machine 


It consists of three separate and distinct tanks and three 
separate ard distinct conveyors—arranged tandem, with provision 
for Seseneag the peas from one tank to another and varying 
treatment of the peas in each tank—This is important—Read 
description carefully and don't let yourself be fooled into sup- 
posing that equally good results can be ,zecomplished by the use 
of a single bath—it cannot be done. 

If any re packer is apparently satisfied with the results ac- 
complished by use of a single tank machine, the case is simply 
that he does not know what can be accomplished and what the 
Plummer will do. The users of the Plummer Blancher will tell 
you the 1esults of their experience with the Triple Tank Blancher, 
as compared with single bath treatment. 

Remeinber the blanching is the most important operation in 
the entire mocess of packing peas. It can't be done any old way 
and get right 1esults. 


SPRAGUE CANNING MACHINERY CO. 


DANIEL G. TRENCH @& CO., General Agents 
GHICAGO, ILL. 
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Being able to secure exactly the correct 
speed at any time on your cappers, fillers, 
blanchers—in fact on any machine—means 
everything in the production of the best 
quality of goods and the greatest quan- 


tity. 
“THE REEVES” 


VARIABLE SPEED TRANSMISSION 


gives you any speed at any time. By 
simply turning a hand crank you ‘‘speed 
up’’ or ‘‘slow down’’ as may be desired. 
No shifting of belts nor stopping the ma- 
chine. 

Hundreds of them are in use in the larg- 
est canning factories of the country. 
| Write for catalog and prices. 


REEVES PULLEY CO., COLUMBUS, IND. 








Money Saver 


























RAYMOND LEAD COMPANY 


LAKE AND CLINTON STREETS 


CHICAGO 





MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
Canners’ Use 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 


[ 

















Guaranteed 


You can’t af- 
ford to run 
without it. 


Will take care 
of any num- 
ber of Kettles. 


NEVER FAILS! ALWAYS RELIABLE! 


The Empire Clock 


Automatic Process Alarm 
eee 


Place a plug (same number on it as on 
kettle to be timed) opposite the number 
of minutes proeess is to continue, 
and when time is up alarm rings. 


Sprague Canning Machinery Co. 
Daniel G. Trench & Co., Gen’! Agents, Chicago, Ills. 
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"BLISS” 
SCAN MAKING MACHINERY&& 


SANITARY CANS and PACKERS’ CANS 


The machine shown automatically attaches the solder to the caps 
used for Fruit and Vegetable Cans. It uses WIRE SOLDER, NO 
WASTE, NO SCRAP, NO PREVIOUS OPERATIONS, just feed 
the caps into the dial bushings, and they are automatically discharged 
with the solder attached, the proper amount and in the proper 
place for best results. Because of their labor-saving and cost-reduc- 
ing features, no can manufacturer should be without these machines. 
Write for further details. 




















SECTION OF CAP SHOWING 
SOL 06R ATTACHED 

















We Furnish Complete Equipments 
Large or Small 


Correspondence Solicited Estimates Furnished 


E. W. BLISS CO. 


33 ADAMS ST. BROOKLYN, N. Y. 


Patented Automatic Solder Cap 
Hemming Machine 



































Chisholm-Scott Company 
Pea Hulling Machinery 


CADIZ, OHIO. 
THOS. A. SCOTT, GENERAL MANAGER 


Bucklin’s CYCLONE Pulp Machine 


MANUFACTURED BY 


The Sinclair-Scott Company, Baltimore, Md, 


E BUCKLIN PATENTS 


FACTORY: SUSPENSION BRIDGE, NEW YORK 


Branch Office 
with Sinclair-Scc tt Company 
Baltimore, Md, 


C. P. and J. A. Chisholm 
R. P. Scott 


Operating Patents of | 
1, A. Chisholm and R. P. Scott 


Cadiz, Ohio, Sept. 27, ’07. 

Some recent offering in the trade induces us to re- 
mind any prospective user of Viners infringing our 
patents, which cover all known means of vining green 
peas, that any bond offered should be perpetual and 
good for at least three times all possible royalty. It is 
not generally understood that the person using an in- 





This is the Best Machine tn use for making Tomato Pulp for Ketchup ar for 
Preparing Pumpkin for Canning. 


It is rapid, continuous in action, and self-cleaning. 


CAPACITY—75 tons Tomatoes per day; 50 to 60 tons Pumpkins 
day. FLOOR SPACE- 4x6 feet. WEIGHT—700 Ibs, 7 — 


WESTERN AGENTS 


Sprague Canning Machinery Company, 


~CHICAG O- 





























fringing machine is liable to three times the regular 
royalty charged by the users of a patented article. The 
expiration of our patents in future, will ncf relieve you 
from liability while the patents are in force. None of 
the bonds we have ever seen entirely protect the cus 
tomer. Have your bonds inspected by a compete 
attorney. 
Yours respectfully, 


CHISHOLM-SCOTT CO. 
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DO YOU CONDUCT YOUR 
BUSINESS FOR PROFITS? 


Then why not let us reduce your gas or 
gasoline bills to less than half, and add 








so much to your profits? Not only can we 
make this heavy saving by -furnishing a 
cheap gas, but can save you as much more 
by keeping your steels properly heated, no 
matter how fast yourun your capper. You 
will never stop to let steels heat — will not 
burn the tin from the steels one quarter as 
often as you now do — steels will always be 
clean. The 20th Century Gas Machine 
has enabled many packers to increase 
their capacity 20 to 30 per cent. The 
20th Century is the best, therefore - 
the cheapest. Only Machine using 
Distillate Successfully. Furnished on 
trial under guarantee to be satisfactory. Can 
be installed 
in your fact- 
ory build- ; 
ing without ss) 
affecting in-- 
surance. 

Does not 
require an 
Out Build- 
ing. If you 
want the 
cheapest 


cheat se- C. M. Kemp Mfg. Company 


cc ond (oe : BALTIMORE, MD. 


proposition 


























the A tO ~ 
Tipper 








{ Attaches to the Chicago & Hawkius 
Cappers. Hundreds ia successful opera- 
tion en all classes of goods. Perfectly 
automatic and reliable. Same capacity 
as capper. Easily adjusted in every re- 
spect. Less solder, less leaks. Adapted 
for 2, 246 and 3 Ib. cans. 




















THE UNIVERSAL TIPPER 


TAKES ANY SIZE CAN UP TO 3 LBS. 


Chicago Solder Co. 


44-56 N. Union St., CHICAGO, JLL. 
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The illustration shows our Automatic Solder- 
Hemmed Cap Machine, with attachments to hem 
caps of all sizes. 

This machine is adjustable for all diameters 
from %” to 3”, and is capable of producing from 
2,500 to 3,500 hemmed caps per hour. These ma- 
chines are in successful operation in some of the 
largest can factories in this country. 

Batt1mozrs, Mp., April 10, 1908. 
Torris Wold & Co., Chi 


Gentlemen: Replying © your recent favor, it gives 
us much pleasure to gay the Wold Solder-Hemmed 
Machinery is giving us entire satisfaction and has 
done so ever since its installation. 


operation, and turn out 
no difficulty or trouble in getting a daily output equal 
to the tity Fs lo 

The Ribbon Ider outfit “fills the bill” equall 
well, so that we are able to produce a smooth 
remarkably uniform gauge ribbon, which is very 
pleasing and satisfactory. 

We well pleased that we bought these ma- 
chines, and expect to install more of them another 
season. Yours very truly, 

Tue JoHN Bortz ComPany, 
Charles J. Brooks, President. 

We manufacture a full line of Automatic Can 
Making Machinery for all sizes and all descrip- 
tions of Cans, also Presses, Dies, etc. Everything 
for Can Makers. 


Manufactured and for sale by 
TORRIS WOLD & CO. 
58-70 North Jefferson Street CHICAGO 


Eastern and Southern Sel te, Hughes & Ce., 
4 Liberty hy Mesos 





























Special Eastern Agent for 

The “Sprague”’ 
Line of Canning Machinery 
‘‘Hawkins’’ Continuous 
Capper, ‘‘Jersey Queen’”’ 
Filler, Model ‘‘M’’ Corn 
Cutter, Corn Cookers, 

Consinn Silkers and all 


Factory, Machines for 
I sell it. Canning Purposes 


used ina 


608 Page Catalogue 
for the Asking 


Built by Cans, Shooks, a lly 


ask me, Ill get 
Solder, Crates, S Gv'gee 


The Sinclair-Scott Co. |} | Climax Flux, 


Balti Md. “Lockwood” 
lianas Gas Machines, 


Tools, Etc., Etc. 


Write for Price and Illustrated 
Booklet Correspondence Solicited 


My Motto: The Buyer Must be Satisfied. 
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The Sprague Sanitary Conveyor and 
Washing Machine 


FOR PEAS 


This is the most satisfactory, practical and successful thing ever put inside a pea cannery. 

It is the only Sanitary System for conveying peas in canning factories. 

Used wherever an elevator or carrier may be employed to take peas from viners to graders, from 
blanchers to fillers or for receiving peas and carrying them without damage to any point desired. 

Illustration shows the Feeding and Washing Machine, Driving Gear and Conveyor Buckets. 

The Washing device is very effective; there is no other place where water can be applied to the peas 
to accomplish as good results. 

Feeding and Washing Mechanism is so arranged that peas dropped into a chute’ or hopper are dis- 
charged into buckets as the latter pass below this feeding mechanism, without any dropping or waste. 

The buckets are emptied by being tilted through contact of star projections on their end castings 
coming in contact with obstruction placed wherever desired. 

The Conveyor can be made to carry any distance in the factory between individual machines of a 
line. It will permit distribution in divided quantities in any manner desired. Its simple, durable and 
sanitary features recommend it highly. 


Sprague Canning Machinery Company, 
DANIEL G. TRENCH & CO., General Agents, 
5 Wabash Avenue, Chicago 

















THE CANNER AND DRIED FRUIT PACKER. 











Winter Canning 





Packers should remember that 
our factories run all the year, 
and therefore we are in position 
at all times to fill orders for cans 
for soups, oysters, shrimps, 
baked beans, sauer kraut, meats, 
plum pudding, condensed or 
evaporated milk, and all lines 
of winter packed goods. Let 
us figure on your requirements. 





American Can Company 


NEW YORK CHICAGO SAN FRANCISCO BALTIMORE MONTREAL 
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YEARLY SUBSCRIPTION RATES 
In the United States, its possessions and Mexico, also Canada, 
$3.00; in the United Kingdom, Europe and all countries in the 
Universal Postal Union. $5.00, postage prepaid. Single copies, 
10 cents. 





DISCONTINUANCES 
Subscribers over one year in arrears will be dropped in 
accordance with the new _ postoffice ruling. Orders to discon- 
tinue should be accompanied by payment to date. In request- 
ing change in address please give old as well as new address. 





ADVERTISING RATES 
Advertising rates will be furnished on application. 





TERMS 
Cash with order for firms not rated or with whom we have 
not established credit relations. Bills for advertising and sub- 
scriptions are NET CASH—no discounts allowed. All accounts 
subject to sight draft after 60 days. 


REMITTANCES 
Remittances should be made by Draft, Express or Postal 
Money Order, Registered Letter or International Money Order, 
made payable to THE CANNER PUBLISHING CO. Send ail 
remittances to No. 5 Wabash Av., Chicago, U. S Currency 
mailed is at sender’s risk. 








TIME SCHEDULE 
Thursday of each week. Advertising forms 
close on Monday. Advertising copy should be in by the Monday 
preceding date of issue. To secure proofs, copy should be 
received one full week in advance of publication. 


Time of issue, 





CORRESPONDENCE 

Correspondence upon all subjects of interest to the trade is 
solicited. In correspondence, writers will observe the following 
regulations: Communications must always be accompanied with 
the writer’s name, as no attention is paid to anonymous letters. 
A designating mark will be used where publicity is not de- 
sirable. We do not hold ourselves responsible for views of 
correspondents, but all interested are cordially invited to use 
our columns freely. 





Entered as second-class matter, March 21, 1895, at the Post Office 
at Chicago, Illinois, under Act of March 8, 1879. 








Activity in the canning industry seems largely con- 


fined to the making of preparations to attend the 
Louisville convention. 
* * * 

Seizures of canned goods for being misbranded as 
to weight of contents of the package or place of origin 
of same are reminders that canners can’t be too care- 
ful about the wording of their labels. 

The annual report of the state labor commissioner 
of New York, just submitted to the legislature, speaks, ? 
in referring to prosecutions of packers for “Glaring 
violations of the law relating to women and children,” 
of them as proving almost a waste of time, owing 
either to the local prejudice of court or jury in favor 
of the canner or to the effect of the opinion of former 
Attorney. General Mayer, that the employment of 
young children in “sheds” connected with canneries is 


not illegal. “The experience of the past season,” con- 
cludes the report on this subject, “has brought to light 
a situation which is intolerable” and which “demands 
thorough consideration with a view to a remedy, so 
that the obligation to obey statute law may be enforced 
without discrimination.” New York canners have 
been excessively annoyed by the over-zealous officials 
in that state. It is absurd to assert that it is harmful 
for young people to husk corn in an airy, roomy shed 
a few weeks during the school vacation season, and 
simply bosh to talk about conditions in canneries being 
“intolerable,” especially as the service is entirely vol- 
untary. : 

Dr. Wiley is by no means without friends among 
manufacturers and distributers of food products. That 
he has friends and supporters is evident from resolu- 
tions which were adopted a few days ago by the New 
York Wholesale Grocers’ association, whose members 
disagreed in very positive terms with those who have 
been personally and otherwise attacking the chief of 
the bureau of chemistry. In standing up for Dr. Wiley 
it is quite likely that the lead of the wholesale grocers 
will be followed by other organizations, possibly by 
the National Canners’ association, since Dr. Wiley is 
popular with the packers of canned goods. The reso- 
lutions adopted by the New York Wholesale Grocers’ 
association expressed disapproval of the attacks on Dr. 
Wiley “as calculated to unjustly malign a faithful pub- 
lic servant, whose services are and have been for many 
years of incalculable benefit and value to the public, 
and to weaken the effectiveness and power of the pure 
food law.” Dr. Wiley was also referred to as “a man 
of unassailable honesty and integrity, of unflinching 
tenacity of purpose for the public good.” Personal 
abuse is neither a fair nor an effective way to fight an 
honest official, however much his removal is desired 
by those attacking him. In this connection, the Jour- 
nal of Commerce says that “There is hardly a ques- 
tion that the purpose of these attacks has been to se- 
cure the removal of the champion of the cause of pure 
food from his position of power and prevent an in- 
sistent enforcement of the law, as they cannot secure 
the impairment of its provisions which they desire. It 
may be that his power is somewhat too arbitrary and 
that there needs to be a more effective means of re- 
vising his judgment, but his thorough understanding 
of the subject, his vigilance and unflinching devotion 
to duty are needed where he is until submission to the 
law becomes the accepted rule, and any new adjust- 
ment of its administration shall be made solely in the 
interest of the public and in no measure at the demand 
of those who desire either to poison or defraud the 
people for gain.” 
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Continental Can Company 


DIRECTORS : Factories: 
T. G@. CRANWELL, Pres'’t. CHICAGO 
A. W. NORTON, Vice-Pres’t. SYRACUSE 
F. P. ASSMANN, Sec’y & Treas. BALTIMORE 
J. O. TALIAFERRO. 
B. H. LARKIN. 


OC. A. SUYDAM, Sales Agent 


TO THE CANNING TRADE: 


We want to thank you most heartily for the liberal 
patronage extended to us during the Canning Season 
of 1908. Our volume of business was much larger 
than ever before and this talKs pretty loud in praise 
of the CONTINENTAL CAN, when youconsider how 
short the crops have been all overthe country. Not 
only did our sales increase but we produced the best 
Can ever turned out anywhere by anybody. This is 
a pretty strong statement, but if you used the CONTI- 
NENTAL CAN, you Know how true itis. If you did 
not use the CONTINENTAL CAN, just asK your 
neighbor who did. We will always maintain this stand- 
ard. Again thanking you for your many favors, we 
are, with best wishes, 


Yours very truly, 
CONTINENTAL CAN COMPANY. 


THOS. G. CRANWELL, 
President. 
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**Red Ripe*’ In the Contract. 


OME weeks ago THE CANNER called the atten- 

tion of the trade to reasons why “red ripe” 

should be omitted from the standard tomato 

contract. The time for commencing the selling 
of futures is drawing nearer, hence it is opportune to 
again refer to this feature of the contract's descrip- 
tion of a standard. 

To contract to deliver all red ripe tomatoes is simply 
to court trouble. It makes it the easiest thing imagin- 
able for the buyer to find ground for rejecting, be- 
cause when the tomato is fully red ripe, red right up 
to the stem, it is pretty soft and there will be the 


danger of its cooking to pieces in the can, making 
mushy or sloppy goods. On the other hand, it isn’t 
always possible to get tomatoes that are at once red 
ripe and firm—pieces off color will find their way 
into the cans. 

In defining a standard tomato, “red ripe” should 
be omitted. It is overdoing the thing to fix a stand- 
ard so high that goods equal to the definitions can be 
packed only under the best conditions of the most 
favorable seasons, or periods in the season. 

Moreover, the consumer doesn’t demand that all of 
the contents of a can of tomatoes be red ripe. 


Co-Operation. 


T is evident from perusal of the New Year’s sug- 
gestions which were published in a recent issue 
that a large percentage of packers are gripped by 
the conviction that it is possible to work out a 

plan for utilizing printers’ ink as a means for creating 
a much larger consumptive demand for canned goods. 
It is plain that there have been numerous converts 
to the practicability of the advertising idea as applied 
to canned goods. 

At present the best way to carry out the idea isn’t 
clear, but study of the subject and discussion of it 
at the canners’ association meetings will gradually 
lead to enlightenment: A plan for raising the where- 
withal for conducting the right sort of a publicity 
campaign in the interest of canned goods will be 
developed in time. 

A number of the packers who contributed sugges- 


tions endorsed the advertising idea, while the value 
and need of co-operation, the get-together spirit, was 
pointed out by several. The day of closer co-opera- 
tion by canners is dawning, surely. The mutuality of 
interests of all the packers is becoming more gen- 
erally recognized; the necessity for entering into a 
beneficent conspiracy for progress in several direc- 
tions has never been so fully realized as at present. 

The national and the various state canners’ asso- 
ciations should be enthusiastically supported by every- 
body in the canning industry. Better suport for the 
associations would enable their officers to work more 
effectively in bringing the canners together and con- 
vincing them of the fact that their interests are mu- 
tual, showing them how they can prevent their indi- 
vidual weakness from becoming the cause of heavy 
losses to others. 


Tinplate Tariff Should Be Reduced. 


T seems opportune, especially in view of the short 

time which will elapse before the national can- 

ners’ convention meets in Louisville, to refer 

to the necessity for a reduction in the tariff on 
tinplate. This matter has a direct bearing on the 
canning industry, and we believe it should be brought 
forcefully to the attention of Congress by those who 
are interested in such tinplate products as packers’ 
cans. 

Tinplate is, perhaps, being manufactured at a lower 
cost in this country than in any other country in 
the world, and it is possible that most of the profit 
is being taken at present by the manufacturers of the 
steel plates; but as the tinplates are protected to such 
a degree by the existing tariff, the manufacturers of 
the steel plates are able to exact a much higher price 
by reason of that fact. 

The existing tariff is 1%c per pound, or approxi- 
mately $1.50 per base box. The American Tinplate 
Company has been quoting about $3.70 per box, f. o. 
b. mills, for domestic manufactures, while they have 
been willing to solicit, and in fact have been anxious, 
apparently, to obtain business in foreign markets on a 
considerably lower basis. This, we believe, wrong 
in principle, hence it should be discontinued. Re- 
duction of the import duty on tinplates certainly 
would tend to the prevention of the practice of sell- 
ing abroad at lower prices than are made to domestic 
consumers. 


THe CANNER feels that the tariff on tinplate should 
not only be reduced, but should be fixed considerably 
lower. The matter is one which directly concerns the 
entire canning industry, as the price of tinplates natur- 
ally affects the cost of packers’ cans, and cans are, of 
course, one of the principal items of cost in the pro- 
duction of all varieties of fruits and vegetables. The 
steel and tinplate industries are no longer “infant” 
industries, and on the theory on which tariffs are based, 
that import duties on an article should be measured 
by the difference between the cost of production at 
no longer in need of such excessive protection as they 
are at present receiving, working as it does to the de- 
cided disadvantage of other industries dependent on 
tinplates. 

At the tariff hearings doubtless only those will ap- 
pear who are interested in the protection and main- 
tenance of the present tariff, if not in increasing it, 
hence it would certainly be wise for the canners, 
through the various organizations representing them, 
to take some decisive action at Louisville toward se- 
curing a reduction in the tinplate tariff. 

It will be recalled that a short time since Andrew 
Carnegie, past master in the manufacture of all steel 
products, made the positive statement in Washington 
that the duty on steel was unnecessary. Surely his 
opinion and assertion should be of value to the can- 
ners or their representatives in case an effort to secure 
reduction in the tinplate tariff is undertaken. 
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Buyers of canned fruits and vegetables are showing more 
interest and buying has increased, but evidently they are 
not yet ready to buy large lots, for in the main their pur- 
chases during the week reviewed have been conservative. 
At the same time business has been a shade better, though 
no really important transactions have occurred in the inter- 
val since our last review of the canned goods situation, 
which is in good shape statistically, notwithstanding the 
disposition of distributers to make the packers carry the 
goods instead of carrying it themselves, as in former years. 
So far as this is concerned the sentiment of buyers is un- 
changed. 

Consideration of the statistical position of the leading 
lines of canned goods fails to reveal weakness, and holders 
have it entirely in their own hands as to whether prices ad- 
vanee before or after they get nearly sold out. Of course 
if they keep on selling at present market prices the goods 
will be dribbled out, and the packers will receive no benefit; 
but if they hold their prices up while they have some unsold 
stock they will reap good results. 

Tomatoes—Demand this week has run considerably ahead 
of the preceding week’s business on tomatoes. Quite a num- 
ber of transactions have been made here during the week 
current, though some of the sales were at 75c per doz., f. o. b. 
Chicago, goods which were described as ‘‘fair standards.’’ 
Business was also done in the Chicago market this week on 
the basis of 771%4e delivered, Western packing. The majority 
of canners in Indiana, however, are holding their tomatoes at 
75e to 80e per doz., f. o. b. their factories. Baltimore toma- 
toes are obtainable at 67%e per doz., f. 0. b. The Baltimore 
packers were holding, a short time since, at 70c, but they 
have dropped back to 6714<¢, at least some of them have. We 
are unable to hear of any local transactions in gallon toma- 
toes. 

Corn—Rumors of concessions were heard, but packers who 
will grant concessions to induce business are a small minor- 
ity, for, as a rule, holders of corn maintain their former 
ideas regarding values and the future of the market, hence 
aren’t at all disposed to shade prices to effect sales. Prices 
on Western - ks of ordinary standard corn are from 62%ce 
per doz., f. o. b. factory, up. Trading continues very quiet 
in the Chie Pool market, and Eastern advices to THE CANNER 
indicate a slow movement at unchanged quotations. 

Peas—Spot selling isn’t active, yet there has been quite a 
deal of business in the aggregate since the first of January. 
More recently, or during the week reviewed, inquiries for 
cheap peas have been more numerous, and business has re- 
sulted, although it seems that the buyers as a rule want to 
purchase goods at the prices of thirty days or so ago. In 
our last issue we announced opening prices on the 1909 pea 
pack of the Wm. Larsen Company, at Green Bay, Wis., on 
exactly the same basis as the previous season’s opening. W. 
R. Roach & Co., of Hart, Mich., are another concern which 
recently put out quotations on the coming season’s pack at 
figures even with their opening on the pack of 1908. Pack- 
ers of peas who up to this time have named future prices 
have found buyers less ready to contract than in past years. 
The booking of advance business has been slower, but many 
of their old customers are sending in orders steadily, if 
somewhat more slowly than in former seasons. We heard 


KELLEY-CLARKE CO. 


SEATTLE, WASH. 


Canned Salmon 
and Fruit 
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one large pea-packing interest say this week that they ex- 
pected to book in the long run about as much future busi- 
ness as before. 

Fruits—There has been a good demand right along since 
the first of the year for California canned fruits, and the 


The California Fruit Canners’ Association’s quotations on 
1908 pack are as follows: 








No. 3 No. 244 No. 236 he No. 244 No. 244 Ne. 244 
Extras Special Extras cing, Stmds Second Water 
$2.00 $1.85 $1.70 $1.40 $1.30 $1.20 $1.10 $1.10 
2.35 2.10 1.60 1.25 1.15 1.00 .90 85 
« Be BRP BW BMD ove cece seve ane 
2.85 2.50 2.00 1.65 .... 
1) 240 2.15 1.76 
Cherries (BR. A.) 2.85 2.60 2.25 
- ne ere 
ea (Black) 2.50 2.25 2.00 
Grapes (W. M.) 2.15 1.75 1.50 
Peaches (Y. F.) 2.40 2.20 1.70 
ag (L. C.) 2.60 2.35 1.85 
‘* (L.C.Sled) 2.60 2.35 1.85 
= (W. H.) 2.60 2.35 1.85 
‘* (W.HLSlIcd) 2.60 2.35 1.85 
Pears (Bartlett) 2.65 2.40 1.85 
Plums (G.Gage) 2.15 1.75 1.50 
Plums (Bgg).. 2.15 1.75 1.50 
Plums (G.Drip) 2.15 1.75 1.50 
Plums (Damsn) 2.15 1.75 1.50 
eee 
ee 
No. 8 No. 8 No. 8 


VARIETY. stone Eaten Exton 


No. 24% Stnd 
Grade Grade 
$6.00 $5.00 $4.00 $3.50 $2.75 
A 6.00 5.00 ... pa 


sees fees eee . . fees 


3.25 


VARIETY. No, 246 





1.30 
1.75 aes. | aa 
er epee 


1.75 Bae! a 
1.15 1.00 .95 
1.30 1.104, 9 Pip 

1.20 310 Yip 


1.50 
2.00 
2.00 
1.90 
1.25 
1.45 
1.60 
1.60 
1.60 


1.50 
1.50 .0.- cooe 
1.50 
1.50 
1.45 
1.15 
1.15 
1.15 
1.15 
2.35 
2.15 


No. 8 
Stnd. 


{1 00 Une 
110 PLD 


1.05 
1.05 
2.25 
1.90 


No. 8 
Water 





apricots 


$2.40 


5.50 4.50 4.00 

7.00 6.00 5.50 

ace <oe A wend 

es Kani sons 
Grapes (W. Mus.) . 4.50 3.75 
Peaches (Y. F.) 5.25 4.50 
ig (L. C.) 6.00 5.00 
6.00 5.00 
6.00 5.00 
6.00 
4.50 
4.50 


3.50 
4.00 
4.50 
4.50 
4.50 


4.25 
3.50 
3.50 
3.50 


5.00 
3.75 
3.75 


Pears (Bartlett) 
Plums (G. Gage) 
6 (Eg: z) 
en (Gold Drop) ‘ 4.50 3.75 
ai (Damson) . 5.50 4.50 3.75 3.50 


No. 1 tall cans, sliced 1. c. peaches, extras, 
standards, $1.00. If shipped 6 cans to the case, gallons are to 
be _— 10c per dozen higher than prices quoted. All No. 3, 
No. and No. 2% cans, 2 dozen in a case; No. 1 cans, 4 dozen in 
a case; gallon cans, 1 dozen in a case. Gallon pie solid pack, 25c 
ber dozen above regular ge pie; bakers’ special kettle pack, 
Oc per dozen above regular gallon pie. Prices are f. o. b. factory, 
subject to change without notice; terms, cash, less 1% per cent; 
subject to terms and conditions of California Fruit Canners’ Asso- 
cation’s regular sales contract. Minimum carload weights subject 
to ~~~ without notice; Eastern, Southeastern and Southwestern 
o'000 It mane regular basis rate, 40,000 Ibs.; all other points, 


interest among buyers continues. Water and pie apricots 
are practically cleaned up on the coast. Local jobbers are 
believed to be lightly stocked on California canned fruits. 


STORAG 


2.50 
2.50 
$1.10; extra 














Canned Goods and Dried 
Fruits a specialty. Liberal 
loans on goods in store. No cartage or switching charges on 
carload lots consigned in our care. Drop us a line for rates 
raeur\saa y Hees nai, The Kepler Warehouse Co. 
and Lake Connections, 504-528 N. Water St. stablished CHICAGO 


Warehouses C and D, Insulated Building, 1876 
368-870-372 E. Indiana St. 
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United States Can Company 


CINCINNATI, OHIO 





To the Canning Trade: 


By March 15th our factory here will be 
turning out 200,000 packers’ cans daily; both 
Standard Soldered Cans and the Latest Im- 
proved Open Top Sanitary Cans. 

New lines will be added continuously and 
with the aid of large warehouse and shipping 
facilities, we will be able to give the best pos- 


sible service to largest consumers during rush 


seasons. 

The United States Can Co. will be managed 
by the owners’ who are experienced, successful 
can manufacturers. In business transactions 
you cannot beat direct personal contact with the 
owners. 


THE UNITED STATES CAN CO. 
O. C. HUFFMAN, 


President 
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Advices from Baltimore note a demand for pears this past 
General quotations f. o. b. Baltimore on canned 
Peaches, No. 3 pies, unpeeled, 75¢ per doz.; No. 
3 peeled, 95¢; No. 10 unpeeled, $2.75; No. 3 seconds yellows, 
$1.00; No. 3 standard yellows, $1.35; No. 3 extra selected 
yellows, $1.75; No. 3 seconds pears, 60c; No. 3 standard 
pears, 80c; No. 3 extra standard, $1.00; No. 3 extra pears, 
$1.10; No. 2 standard red cherries, 65¢; No. 2 standard white 
water, 85ce;. No. 2 standard white cherries in 
syrup, $1.25; No. 2 extra white cherries, $1.50; No. 2 -stand- 
ard strawberries, 80c; No. 10 standard strawberries, $4.50; 
No. 2 preserved strawberries, $1.20; No. 2 extra preserved 
fancy strawberries, $1.40; No. 2 standard raspberries, $1.00; 
No. 2 extra preserved raspberries, $1.50; No. 3 standard 
blackberries, 85e; No. 10.standard blackberries, $3.50; No. 

extra blackberries, 95¢; No. 2 standard gooseberries, 85c; 
No. 10 standard gooseberries, $4.75. 

Pineapples—The niarket on pineapple is quiet, both lo- 
eally and generally. No. standard sliced pineapple, eye- 
less and coreless, quoted at Baltimore at $1.00; No. 2 extra 
standard sliced. eyeless and coreless, at $1.30; No. 2 stand- 
ard grated at $1.10; No. 2 extra faney grated at $1.80; No. 
1 extra fancy grated at 90c; No. 3 pie grated in water, 65c; 
No. 3 pie grated in syrup, 70e; No, 10 pie grated in water, 


week. 
fruits are: 


cherries in 


» 
$1.90; No. 10 pie grated in syrup, $2.10. 


Sweet Potatoes—Offerings are made at the same prices as 
in the preceding week. Virginia packing sweets have been 
offered in large quantities to Chicago buyers this week at 
77\%4ec f. o. b. factory. Baltimore advices indicate a fair 
demand and No. 3 standards are quoted there at 75e f. o. b. 
However, there are offerings of special lots at slightly lower 
figures. 

Pumpkin—Prices on pumpkin are unchanged, ranging up 
from 45¢ per doz., f. o. b. factory, for 3s, Western packing. 

Sardines—Advices indicate that available 
domestic sardines have been very considerably reduced by 
the buying subject to buyers’ approval of the prices, which 
will be put upon spot sardines at the beginning of February. 

Salmon—The market is very strong and prices are firm on 
all grades excepting pinks, on which there is a feeling of 
uneasiness, which is due to the fact that stocks of pink are 
larger than on other varieties and because demand at the 
Sockeyes and Chinooks hold firm, 


supplies of 


moment is very limited. 
and red salmon is also very firm. 

Asparagus—A shade more interest has developed in aspar- 
at about the former range of prices. Changes in quota- 
very few. 


agus 
tions have been 

Lobster—Pressure to sell on the part of packers in general 
is reported. Eastern advices note that No. 1 flats have been 
offered, delivered New York, at $3.75 and halves at $1.90. 
Buyers there, and the trade in general, seem indifferent, and 


it has not been an easy matter to make sales. 


Oysters—Current quotations on Chesapeake Bay oysters, 
f. o. b. Baltimore, are as follows: No. 1 extra selects, lunch, 
oval cans, 95e; No. 1 6-oz. extra selects, tall cans, $1.25; No. 
extra selects, tall cans, $2.25; No. 1 6-oz. selects, tall 
eans, $1.10; No. 2 12-0z. seleets, tall cans, $1.90; No. 1 5-oz. 
standards, full weights, 65¢e; No. 10-0z. standards, full 
weights, $1.30; No. 1 4-oz. standards, full weights, 60c¢; No. 
2 8-oz. standards, full weights, $1.20; No. 1 3-0z. stand 


ards, 55e. 


2 12-02. 





Dried Fruit Market 

















Raisins are the feature. The market has dropped from 
5%e to 4%e on fancy No. 1 seeded, but offers have*been 
solicited here at as low as 4c, but no business, it appears, 
has been confirmed at these prices. Cutting is the rule here 
and on the Coast, and jobbers therefore hesitate to buy, not 
knowing where the cutting may go. Latest advices from 
California are that another raisin pool is forming to sell the 
surplus stock on commission. This movement originated at 
Fresno. In other words, the Central California Brokerage 
Company, of which J. M. Seropian is the head, is negotiating 
in the East a proposition whereby growers who pledge their 
crop to this pool will receive 2%4¢ in the sweat box in Fresno, 
The advance is proposed to be made under a guaranty that 
there will be no revising, and a contract, it is stated, will 
be made to this effect. 

Prunes—The market on California prunes is unchanged, 
Demand is limited. 

Peaches—Peaches are low in price at present, but this 
article has a future before it, though at present there is an 
entire absence of speculative buying. Spot Chicago prices 
on peaches are ranging from 5%c for extra choice grade to 
4%4e per Ib. for standards. 

Apricots—Cots are well cleaned up and very firm. Prae- 
tically no apricots are being held on the Coast, and what 
demand there is is for export. Apricots are quoted on the 
Coast at present at 714¢ per |b. for standard grade in 50-lb. 
boxes, 8e for choice, 8%c for extra choice and 9%c per lb. 
for faney quality. 

Apples—Prices hold firm at about as follows: 
ib. for prime evaporated, 7c for choice, 74%4¢ for extra choice 
and 8'%e for faney. 


6l4e per 








¢ > 


Pickles and Kraut 











Pickles—Demand for salt stock continues quite brisk at 
the prices quoted in THE CANNER last week. Some coarse 
run of pickles have been sold at less than $1.00 a bushel, but 
4,000 to 45 gallons is bringing $1.00 


stock running about 
Large pickles are be- 


per bushel f. 0. b. salting stations. 
coming searce because of the heavy demard at present. 

Vinegar goods are still selling on the basis of $5.00 for 
mediums, f. o. b. factory. 

Cauliflower—Choice domestic cauliflower, 45-gal., is quoted 
at $7.50 Chieago; No. 2, $6.50 Wisconsin points; imported 
cauliflower, 60-gal. casks, is quoted at $9.50 to $10.00. 

Tomato Pulp—No. 1 tomato pulp is quoted at present at 
$5.00 to $5.50; No. 2, $3.00 to $4.00, according to grade. 








Canners’ Supplies 











Cans—The can manufacturers have given out nothing as 
vet in regard to prices on packers’ cans for the coming sea- 
son’s use, although all the can companies had their prices 
out several days before this date last January. 











Tomato Seed 
Specialists for 
40 Years 


Tons of Tomato Seed 
grown annually 


for Canners. 








TRUE BLUE 


SoEEDS 





Millions of 
Tomato Plants 
Transplanted and 
Field Grown 


The Livingston 
Seed Co. 
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VIRGINIA CAN COMPANY 


Buchanan, Virginia 


During the six years we have been making 
cans, by steady progress we have outgrown 
our beginnings, and are now just completing 
a new factory, in keeping with our present 
business and future prospects. 


In planning and constructing our new 
factory and installing it with the best can 
making machinery, we have had the advantage 
of six active years in can making. We are 
confident that when completed we will have 
the best can factory in the country. This will 
enable us to make smoother, cleaner and better 
cans at less cost, quality considered, than fac- 
tories without these advantages 

We will be ready to make delivery in the 
early spring, and as heretofore, we offer special 
inducements to those who take in their cans 
at an early date. 

Terms, prices, etc. will be furnished on 
application. 





VIRGINIA CAN COMPANY, Buchanan, Va. 
O. C. HUFFMAN, President 





—_————_ 
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Pig Tin—The market during the week has been entirely 
subject to foreign speculative manipulation, which has been 
conducted along the lines of reducing prices. There was 


some little buying for consumers’ account, consequent upon 
the decline, but while this caused a temporary reaction, it 
was not maintained, and toward the end of the week prices 
again declined, going lower than for some time past. 

We quote market about as follows, f. o. b. New York: 
January. February. 
$27.80 


Spot. 
5 to 15-ton lots $27.80 
1 to 4-ton lots ees see: 
15 to 25-ton lots 27.75 27.85 

Commenting on pig tin, C. 8. Trench & Co.’s market re- 
port states that ‘*Considerable stress is being laid at the 
moment on the almost certainty of an upward movement 
after the Banca sale on the 27th. This appears to us to be 
a reasonable conjecture, assuming that the parties most in- 
terested in buying at that auction are the ones chiefly re- 
sponsible for the decline. However, a much-heralded event 
seldom materializes, especially in tin matters, and it must 
not be overlooked that we are facing an extraordinarily poor 
statistical statement for February 1, one in which, owing 
to continued heavy shipments from the Straits and light 
European demand, the visible may show an increase of 1,700 
tons, making it the largest since 1898. Also there is the 
question as to what extent English tin has disturbed con- 
tinental demand, as against Banca. 

‘*The uncertainties of this metal are well illustrated by 
the influences which Bolivian production and unaccountable 
Straits increases have exerted, and also the unexpected 
entry of South American tin (1,700 tons for the year) into 
the total of the world’s production. 

‘*A particularly disturbing feature to the foreign market 
generally, and to the bull leaders in particular, in its influ- 
ence on European trade, has been English tin (Cornwall’s 
output supplemented by Bolivian ores), which for quite a 
while has been a drug on the market, and has borne con- 
stantly on an already over-heavy London warehouse stock, 
the largest in ten vears. 

‘*At present, all things considered, we ourselves occupy 
an anomalous position; bears for the month; bulls for a 
long pull. 

‘*The decline and general selling abroad has strengthened 
the article technically, and we still believe in the wisdom 
of contracting for spring deliveries during this month, when 
the pressure to sell is greatest, and the market is really 
weak, although we must admit that this requires courage.’’ 

Tinplates—Market unchanged. Business is hardly normal 
for the time of the year, but no indication whatever of any 
change in prices. Nothing is heard regarding tariff revision, 
the arguments for .and against being apparently buried in 
committee for the present at least. Prices f. 0. b. mill: 
Bessemer Steel Cokes. 

BIS decreed eewanemanpin ded ey $3.85 
BNR sk. wed es cdensted becmrans 3.70 
BB 60d cect ctcb ckeshes sgceun 3.65 
RS rrr rer ree 3.60 


$27.90 


14x20 
14x20 
14x20 
14x20 


(107 
(100 
( 95 
( 90 





PLAN FOR REORGANIZING A. BOOTH & CO. 

The complete plan for the reorganization of A. 
Booth & Co. which is recommended to the bankers’ 
committee by a special committee representing both 
interests is as follows: 

The stockholders agreed to pay in $600,000 for a 
working capital ; to give the banks 40 per cent of their 
claims in serial fifteen year notes, amounting to $2,- 
000,000, and to sell an additional $500,000 of notes 
and with the proceeds pay 10 per cent in cash to the 
banks. The only difference between this offer and the 
other one, which also was turned down, was the 10 per 





cent in cash. The first offer was to pay only 40 cents 
on the dollar and that in notes. 

The deciding vote against the last offer was by the 
representative of one of the banks, which held that the 
plan meant only a prolonged period of waiting. 

It appears that Receiver Chalmers reported he could 
liquidate the property for $2,800,000 at an expense of 
$300,000. This would mean $2,500,000 cash, or 50 
per cent of the indebtedness in cash, as against 40 per 
cent in notes and 10 per cent in cash offered by the 
stockholders. Mr. Chalmers thought he could pay 20 
per cent of the indebtedness within two months and the 
remainder within twelve months. 





W. T. GRAHAM HEAD OF DETINNING COMPANY. 


Permanent organization of the new $3,000,000 Gold- 
schmidt Detinning Company has been perfected by the 
election of the following officers and directors: Presi- 
dent, William T. Graham; vice president and general 
manager, Dr. F. H. Hirschland; treasurer, R. H. Is- 
mon, and secretary, Hubert E. Rogers. The directors 
include E. L. Marston, Edward L. Ballard, W. T. 
Graham, F. S. Wheeler, L. A. Wells, Dr. F. H. Hirsch- 
land, E. Stutz, Hubert E. Rogers and Dr. Karl Gold- 
smith. 

Mr. Graham is president of the American Can Co., 
while Messrs. Wheeler and Ismon are also connected 








SAYS ARTICLE IN ‘‘CANNER’’ IS WORTH MANY 
TIMES THE SUBSCRIPTION PRICE. 


Writing under date of January 13, 1909, the Weber- 
Bussell Company, of Seattle, Wash., states: ‘‘We beg 
to say that the missing papers have duly reached us, 
and we want to say that in one of these copies there 
appeared a short article which was worth to us many 
times the subscription price to your valuable paper.’’ 




















with it. The company, it is reported, has made ar- 
rangements by which it will acquire the tin scrap pro- 
duced by the American Can Company for a long series 
of years. 

Speaking of the proposed plans of the Goldschmidt 
Company, one in touch with the facts in the case said: 

“The expectations are that the Goldschmidt Com- 
pany will have eventually two plants in the United 
States with a capacity of from 70,000 to 75,000 tons a 
year of tin scrap. 

“The company has already acquired ten acres of 
water front property on Staten Island Sound, New 
York bay, near Carteret, N. J., where it is arranging 
to erect a detinning plant with a capacity of approxi- 
mately 40,000 tons of tin scrap per year. Later, it is 
contemplating to erect a further detinning plant in the 
west with a like capacity.” 





MAKES BUSINESS DULL. 


“Some people suspend their advertising during the 
dull season; that’s what makes the dull season.” 














| Label Facts 


chance to figure on your next season's requirements. 





The three principal considerations which the Canner should give to the 
label proposition, are: 
goods; second, cost, because it is important nowadays to keep down the 
cost of production; third, quality, which is always important. 
interested in superior lithographed labels at surprisingly low cost, give us a 
We'll save you money. 


OVAL & KOSTER, Lithographers, 


First, looks, because attractiveness helps sell the 


If you are 


Indianapolis, Indiana 
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BROOKLYN, N. Y. 
91 North Third Street 


CINCINNATI, OHIO 
Sixth and Lock Streets 
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DO IT NOW 


if YOU are going on the OFFICIAL Canners’ and Brokers’ 
Special Train from Chicago to the 


NATIONAL CANNERS’ CONVENTION 


Send in Your Reservation NOW! 


@ The “ Official Association Train ’’ will be operated by C. C. C. & St. L. (Big Four), same as last year, 
leaving Central Station (Twelfth street), Chicago, at 9 p. m., Monday, February 1, 1909, arriving Louis- 
ville at 7 a. m., February 2, two blocks from the hotel center and within walking distance of all hotels. 
Sleepers can be occupied until 8a. m. Change of street cars necessary on all other roads entering Louis- 





ville to reach hotel center. 

@ The “ Official Association Train ’’ will be composed of a solid train of Pullman’s latest and most lux- 
urious sleepers, capacious diner, and also a baggage car. 

@ Your officers have secured a rate of a fare and a half, making same nine dollars ($9) for the round trip 
from Chicago. One way tickets six dollars($6). Berth rate, two dollars ($2); drawing-room, seven dol- 
lars ($7). The rate of one and one-half fare covers the Central States. In purchasing tickets outside of 
Chicago in this territory, procure same via Chicago and Big Four (C. C. C. & St. L.). 

@ Entertainment — Endeavors will be made to make the entertainment feature in the diner more elaborate than ever before. 
In addition to our ‘‘ Coon Band,’’ special entertainment will be provided for ladies of the party. Refreshments will be obtain-: 
able at both the ladies’ and gentlemen’s sections of the train. 


MAKE YOUR RESERVATIONS AT ONCE 


J. L. FLANNERY, Jr., Secy. 
NATIONAL CANNED GOODS AND DRIED FRUIT BROKERS’ ASSOCIATION 
42 River Street, Chicago, Illinois 





























PENNSYLVANIA 


WAREHOUSINC | || Canning Boxes 
and Safe Deposit Co. and Box Shooks 
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Capital and Surplus, $1,100,000 A good box at the price 
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Distributing — 
Advances Made Write for Samples and Delivered Prices 








The 


BEST WAREHOUSES BEST SERVICE Bell & Coggeshall Co. 


MODERATE CHARGES 
Incorporated 


DIRECT TRACK CONNECTIONS Louisville Kentucky 





























20 THE CANNER AND DRIED FRUIT PACKER. 








Correspondence wt wt 























Indianapolis 




















Indianapolis, Ind., Jan. 18, 1909. 

Epitok CANNER: As predicted some time ago, the demand 
for canned goods generally has increased materially, although 
prices are about the same. While buying continues along the 
hand-to-mouth lines, the number of inquiries is much larger. 

On the other hand, those who own tomatoes and in fact any 
canned goods, are not pushing them, but have, in most instances, 
decided to hold their goods thirty or sixty days anticipating an 
advance in price. 

The market on tomatoes cannot be quoted at over 7244 cents 
factory for standards of ordinary quality, but full standard 
goods may be quoted at 75 cents for occasional car lot sales. 
Fancy tomatoes in sanitary cans are in good demand at 90 
cents factory. 

Although corn was slightly weak during the past week, hold- 
ers are not frightened, but still believe this is good property. 
The market is about 60 cents factory, with few sellers. 

Most of the cheap lots of Indiana peas have been cleaned up 
and Wisconsin packers are beginning to name prices on futures. 

We have had one or two inquiries for future tomatoes, but 
Indiana packers are in no frame of mind to quote 1909 pack- 
ing. In a great many cases they say that unless prices advance 
until they ean realize a profit on their tomatoes, the 1908 pack 
will be carried over and the factories shut down for next year. 
It is hoped, however, that such will not be the case. 

Pumpkin is held at 45 cents factory generally, but in order 
to move any quantity, 40 cents would have to be accepted. 

WILLIAM DUGDALE. 








Kansas City 











Kansas City, Mo., Jan. 18, 1909. 

Epitor CANNER: The new year of 1909, up to date, has 
shown quite a little activity in buying among the wholesale 
grocers on the Missouri River. While no large blocks have been 
purchased, there has been steady buying going on all the time 
in all lines and, while possibly shrinkage in many articles was 
shown in the inventory, especially in California goods, all in all 
the closing up of 1908, considering the panic, the flood and 
other elements contributing to a general retarding of business, 
the year has been an exceptionally good one. 

Kansas City being in the center of a very large agricultural 
district, of course the depression has not been felt here as 
keenly as in manufacturing sections. 

Buying in futures is not active. Some few sales have been 
made, but there seems to be a disposition on the part of all 
buyers not to be in a hurry this year. 

There are a good many inquiries for spot corn, and from 
all indications the small lots of corn held by the packers will 
bring a good price before July 1, as it is quite evident the 
quantity of first quality spot corn is limited. 

All in all, trade conditions on the Missouri River are fully 
as good as could be expected and prospects for a good year 
are flattering. TRELA. 








New York 

















New York, January 18, 1909. 
Epirork CANNER: For tomatges 6714 cents regular terms 
f. o. b. factory is the general quotation for full standard 


Maryland 3s. Goods at this price are freely offered in many 
places and it seems as though the bulk of the holders were 
— to sell at that price. Some holders are asking 70 to 

2c regular terms f. o. b. factory, but aside from that the 
pries amounts to nothing. No one pays it. Few are of the 
quality which insures the payment of the outside price. Gal- 
lons are easy at $1.90 to $2.05 delivered here, with few bought 
at the outside. For No. 2s 47%4e to 50e regular terms f. o. b. 
factory is offered, but scarcely any one obtains the outside 
price. 

Corn is slow. A good deal of pressure to sell ordinary 
grades is noted and low prices, about what buyers choose to 
pay, are noted. Fancy Maine corn have been sold at 85¢ to 
90e f. o. b. Portland, but these figures do not mean much 
movement. A few western buyers have placed orders, but 
aside from that business is dull. State standards are offered 
freely at 70e to 75¢ here, with fancy held in the range of 
80e to 85e here. Western fancy is quoted at 80c¢ to 85c here. 
A few lots of extra standard Illinois pack have been offered 
at 75¢ f. o. b. factory. Southern Maine style is offered at 60e 
to 6244e regular terms f. o. b. factory. Buyers show little 
interest unless prices seem to be exceptionally favorable. 
Their policy is to continue waiting awhile longer. 

A fair demand for peas is noted on low-priced stock, but 
the views of holders are a shade easier under pressure of com 
paratively heavy stocks for sale. Good stock at low figures 
is attracting considerable attention, but low grades appear to 
be a bit neglected. Futures in all sorts are neglected and no 
disposition to push their sale is reported. Cheap peas of what 
is termed fair quality have been sold here around 67%4e, 70¢ 
and 75¢, with sifted grades ranging from 80c¢ to $1. Jobbers 
who scaled their quotations are getting more orders. One 
holder is asking $1 for No. 3 Alaska and another is asking 
80e for No. 4, with No. 5 Admiral selling at 75c. Bids are 
frequently 65e for grades ordinarily held at 75e. 

String beans are dull, with Southern pack held at 45e for 
No. 2s and $1.90 for gallons. Other grades are unchanged and 
movement is light. 

Spot gallon apples are firm. It is said that a prominent 
pie baking firm is in the market for a considerable quantity 
and is having difficulty in finding them. The quotations run 
from $2.50 to $2.60 delivered and the offering is not up to 
requirements now. 

Pineapples are easy under moderate demand. Holders are 
not anxious sellers, most of them preferring to hold on awhile, 
hoping that trade will brighten somewhat. 

Some holders of California peaches are attempting to force 
the sale for shipment from the coast. Buyers here object to 
taking hold, consequently business is light. For 2% lemon 
cling standards the quotation is $1.30 here. For 2% extra 
standards $1.50 to $1.75 is asked. The market is irregular and 
barely nominal in some instances. In others it is moderately 
active. 

Red Alaska salmon tends upward here and on the coast. 
While this grade is moving better than any other the stocks 
are moderate and this helps to force quotations upward. Spot 
holders are quoting $1.30 to $1.32% here. It is still possible 
to buy one brand at $1.25. Most offerings on the coast are 
$1.15 f. 0. b. there. Medium red is in light supply both here 
and on the coast. The quotation is up to $1.20 here, with 
$1.15 possible. Holders of pink are exerting some pressure 
to sell and 75e to 80¢ here is quoted. Buyers are refusing to 
take hold freely in any direction. A few lots of sockeye can 
be bought at $1.75 here. Halves are quoted at $1.10 to $1.12%4 
here, with few getting the outside price. A few lots of Chi- 
nook are offered at $1.80 here for talls. Halves are quoted 
at $1.10 to $1.121%4. One holder is offering Cohoes halves at 
75 cents here. 

Oysters are dull with little interest beyond satisfying the 
ordinary demands. Most holders are firm in their views, but 
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SANITARY 
CANS 


WiTH 
Improved Lock Side Seam 








We are pleased to announce that we are now equipped to manufacture 
all regular sizes of Sanitary Cans with our Improved Lock Side Seam. This 
style of Side Seam has been thoroughly tried out and perfected during the 
past season; it has given universal satisfaction and is regarded as a decided 
improvement over the Lap Side Seam. Our adoption of the Improved Lock 
Seam marks another step forward in the development of the Sanitary Can. 
The old style Lap Seam served us well, as indeed it did all Can making 


systems in their embryonic stages. In thus abandoning it, we are removing the 








only obsolete feature of the Sanitary Can. 





Sanitary Cans have been originated, developed and perfected by us. 


Our many years experience is worth much to the packer. 


We manufacture ONLY this type of Can and devote our entire atten- 


tion to it. We have no experiments to try out on any one. 


Samples upon request 





SANITARY CAN COMPANY 


Factories : 
Fairport, N. Y. 
General Offices, FAIRPORT, N. Y. indianapolis, Ind. 


Bridgeton, N. J. 
New York Office, 447 WEST FOURTEENTH ST. 





Sanitary Can Company, Limited 
Niagara Fails, Ontario 


CANS MANUFACTURED UNDER MAX AMS PATENTS 
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on large orders it would probably be possible to shade quota- 
tions a bit. 

Shrimp is moving under a fair demand. Quotations are $2 
to $2.10 for No. 2s and $1.10 to $1.12% for No. Is. 

Sardines are unchanged. Sales have been made during the 
week in a small way only, though most holders are confident of 
increasing business shortly. ; 

Clams are quiet with Maine stock held at 80¢ to 85¢ regular 
terms f. o. b. factory. HARLEM. 
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[ Seattle 














Seattle, Wash., Jan. 16, 1909. 

Epiror CANNER: With the exception of several big cargoes 
now loading for trans-shipment to the Atlantic coast by water, 
brokers report that deliveries on this year’s orders have vir- 
tually been completed and that they are now in position to 
reach out for new business in the grades remaining in first 
hands. These grades comprise a limited supply of Alaska 
reds, a liberal supply of pinks, and cheaper grades, and a very 
small supply of sockeye half-pounds. The situation on reds 
has about resolved itself to one where the supply has become 
so small and the statistical position so strong that interests 
still conrolling this grade are not in a hurry to sell at present 
prices. A prominent San Francisco broker predicts a raise in 
price on this grade during the early spring. This same broker 
is entirely sold out of Reds with the exception of one brand, 
and only one Seattle broker has any offerings to make in this 
variety. 

A slightly renewed inquiry for pinks lends some activity to 
what has otherwise been a very quiet market. The market on 
pink salmon is mostly in the South, among the negroes and 
poorer classes of white people. The untoward industrial con- 
ditions that have prevailed there for the last year could not 
help but have their effect upon the market for this salmon, 
and while industrial conditions are rapidly improving, jobbers, 
having experienced a quiet market for twelve or fifteen months, 
are very conservative in taking up: new stocks. Brokers are 
of the opinion that until conditions entirely recover and a 
strong demand coming to jobbers from the retailers makes it 
imperative for them to buy, that the Southern jobbers will not 
risk taking on heavy stocks. In the meantime pink salmon is 
quoted 2%4 cents a dozen under opening prices, with no signs 
of any immediate advance. General prices remain unchanged 
from last week. SocKEYE. 








Baltimore 











Baltimore, Md., Jan. 18, 1909. 


EpitoR CANNER: Permit me to congratulate you on your 
issue of January 14. It is packed from cover to cover with 
items full of interest to everyone who handles canned goods, 
from can-maker and packer to retailer and consumer. The 
CANNER is certainly well in the lead of canned goods papers, 
and bids fair to continue there. 

Nothing very startling occurred in the canned goods market 
here last week, unless it may be said that it is unusual for 
such a number of small orders to be sent in during the second 
week in January. Speaking generally, jobbers seem to be in 
need of practically the whole line, and the fact that the buyers 
take in only from twenty-five to fifty cases of many of the 
lines again proves that their stocks are extremely light. It 
also again brings to the front this condition, namely, that 
the jobbers seem to be determined to let the canners carry 
the stock, whilst they themselves only take the goods in, in 
a hand-to-mouth manner. This is a situation that requires 
the most careful consideration on the part of the packers, 
and it looks like they will have to change their entire ideas 


turn-overs of stock, shipping out each line of goods nearly as 
fast as same is packed, and getting their money back again 
so as to pack up another crop, but now that the jobbers are 
forcing the packers to carry the goods, they will have to 
accommodate themselves to the changed conditions, and unless 
they are financially able to pack as freely as heretofore and 
still earry the stocks, they will have to pack a smaller quantity 
of goods, or else they will be compelled to sell at cost or 
less. 

One of the reasons for the low market on tomatoes that 
has prevailed during the last few months is because many 
of the packers were not able to carry their stock, and they 
have had to push the goods out at the best prices they could 
get. Hence the buyers have practically had their own way 
as to price. ‘The stocks of these weaker packers, however, are 
now being pretty well cleaned up, and the situation will soon 
be in the hands of holders who can carry, and it will be up to 
them to add earrying charges to their price, and compel the 
buyers to come in on a higher plane. 

There are several lines of goods that are not only scarce in 
jobbers’ hands, but that are also very lightly held in first 
hands. These are cheap peas, string beans, apples, sauer- 
kraut, sweet potatoes, strawberries, raspberries and goose- 
berries. These goods could all be advanced from 5 to 10 per 
cent, and the jobbers would buy just as many on the higher 
basis as they are purchasing today at present prices. There 
will be an absolute scarcity of some of these goods before 
the new season comes in. This is particularly true of string 
beans, sauerkraut, apples and the small fruits above men- 
tioned. I look for string beans to advance to 65¢ before new 
pack; sweet potatoes to 90c, and apples to 85¢ or 90¢e. 

Tomatoes remain about the same. The market is practically 
70e, f. o. b. country points, and 72%e f. o. b. Baltimore. A 
few so-called standards can be. picked up here and there at 
671%4e f. o. b. country factories, but careful buyers would 
hardly pass on these goods as being standards. If it were 
possible for all holders to put their price to 75c, there would 
be just as many tomatoes sold as on present basis. There 
are a number of packers who will not sell below 75c, and 
a few who are still holding at 80c. Every indication points 
to the fact that their goods will be wanted a little later on, 
for there will be no carry-over into the new season, as the 
stocks on hand are not larger than the country will require 
before new pack. I have heard some rumors of another 
syndicate being formed to take in the cheap tomatoes and 
get them off the market, but whether anything will result from 
this or not is more than I ean say. I feel confident that if 
75,000 to 100,000 cases were taken in at the present market, 
the price would jump up immediately to 77%4c. 

The tomato situation is very interesting. The time is fast 
approaching when packers will be making contracts with the 
farmers. The general opinion is that unless packers can get 
a lower price per ton than in 1908 or 1907, many of them 
wil! refuse to contract. It certainly is reasonable to expect that 
that growers must bear their share of the depressed condition 
in the tomato market, and be willing to grow tomatoes on a 
lower basis than during the last two years. Looking at the 
situation as to what will be best for the coming season, it would 
seem that it would be better if the market does not advance 
until after the first of April, for if the price remains on 
the present basis until then, the farmers are more likely to 
agree to a lewer price per ton, and the packers are also more 
likely to reduce their acreage, and thus prevent an over-pack 
in the coming season. 

There is no change to report in the oyster market, it 
still being possible to buy No. 1, 4 oz. at 60c, and No. 1, 5 oz. 
at 65ce. The weather is cold here, and very little packing is 
being done. The reports from the South indicate that packing 
will end there in February, so in all probability the total pack 
of oysters for this season will be lighter than usual. Oysters 
at today’s market certainly look cheap. 

I understand that the Canned Goods Exchange of Baltimore 
has decided to recommend that Congress shall pass a law com- 
pelling packers to put the weight of oysters on the labels, and 
in all probability this law will be passed. This only goes to 
prove that the old Exchange of Baltimore, which is composed of 
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SOLDER HEMMED GAPS 


WE have been making packers’ 

cans for seven years and have 
recently added to and improved our 
machinery. This modern equipment 
combined with expert superinten- 
dence and careful testing insures the 
packer of receiving perfect cans. 
Large storage capacity and the best 
shipping facilities guarantee you 
prompt service. 


We also make 5-gallon cans for 
pulp, either round or square, plain 
tin or sanitary enameled inside. 


NATIONAL CAN CO. 


DETROIT, MICH. 
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the leading packers of this city, is always in the front in 


agitating needed reforms in the canning business. 
TARTAR. 








Portland 








Portland, Me., Jan. 18, 1909. 

Epitork CANNER: While the jobbing houses report a very 
good business since the opening of the new year, it has not em- 
braced much of the canning industry as yet. The retail 
trade buy cautiously; not, perhaps, with the idea that there 
will be lower prices, but because they have seen developed 
within the past two years some very interesting problems. 
Many of these remain unsolved, especially those relating to 
labor and trusts, and perhaps never will be, yet their presence 
is a ferment in the business world. 

A comparatively accurate census of canned goods stocks 
points, unmistakably, to a strong market under the most 
adverse conditions possible. The surplus is so limited that, in 
ordinary times, prices would advance; but, as it is, it is not 
too much to expect a strong market. 

Sales of corn continue very limited—in fact, so to express 
it, we are ‘‘snow bound.’’ Now, while the snow is falling and 
the wind is blowing, business is retarded, but in Maine and 
most of New England, the presence of sufficient snow for easy 
transportation insures a good business. Every preparation 
is made for a genuine winter, and if it does not come so much 
the worse for us. Particularly does this insure a good lumber 
business, and plenty of snow is a great blessing to the 
‘*Down East’’ farmer. Nevertheless, winter is not the active 
season for the canners. 

It is generally conceded that prices of future Maine fancy 
corn will vary little, if any, from those of 1908, but there 
seems to be a disposition among the large buyers to withhold 
any contracts, for the retail and consumptive conditions are, 
as yet, unsettled. Hence they discourage any attempts to 
force the market. It is a strong conviction among leading 
business men that the future is full of promise, but it does 
not follow that there is any fulfillment at present. A good, 
sound business year can be looked forward to, but not a 
speculative one. It is better to eat our apples ripe than to 
suffer the painful consequences of eating the unripe article. 

The conditions that are so plain as to the future of the 
eanned apple market would, in ordinary years, cause an 
immediate advance. All over the country stocks are light and 
prices, under such conditions, low. Good packing can be had 
for from $2.25, factory, to $2.50, and today there is much 
more warrant for a future $3 price than has been known for 
several years. Fresh fruit is nearly gone, and prices very high, 
yet so persisting has the ultra-conservative habit become that 
buyers seem to be blind to the facts in the case. 

As I have previously written, the surplus of canned squash 
and pumpkin is small, yet there is today quite a lot of the 
fresh, and at low price. Stocks of canned blueberries, held 
with no change in price, remain in the warehouses, ‘‘snug as a 
bug in a rug.’’ 

At unchanged prices, but with a light demand, canned fish 
of all kinds—lobsters, clams and herring—remain quiet. 

I trust Maine will be well represented at the National con- 
vention this year; in fact, I hear of quite a number who intend 
going. There is more meat in comparing experiences per- 
sonally than in many essays. I trust, and I hope, that at 
this convention the canners of the United States will protest 
in no uncertain way against the libel that they are guilty, as 
a body, of using preservatives of any sort, coloring matter or 
chemicals of any sort, kind or degree—against mislabeling and 
kindred lies—and denouncing all others as law breakers and 
counterfeiters, pure and simple, and that the United States 
and local laws be enforced. There is no middle ground. There 
should be no ‘‘hedging.’’ Not only should the TRUTH be 
told on every label, but ‘‘the whole truth, and nothing but 
the truth.’’ No more, ‘‘if a statement is made on the label 
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it must be true,’’ ‘‘BUT A TRUE STATEMENT MUST BE 
MADE.’’ Honest men cannot and will not object, but ‘‘let 
the galled jade wince.’’ It is time all the penalties were 
enforced. ‘‘ Mollycoddling’’ will never eradicate disease, when 
the surgeon’s knife is needed, nor will ‘‘namby-pamby,’’ ‘‘coo- 
coo’’ baby talk help matters. It should be the convention’s 
duty to demand of the Government the prompt punishment of 
every Benedict Arnold of high or low degree, otherwise they 
are betrayed. INDEX. 
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Louisville, Ky., Jan. 19, 1909. 

EpitoR CANNER: We have just had quite a protracted spell 
of real winter weather, the effect of which is noticeable upon 
the trade. 

There seems to be more general inquiry and interest in canned 
goods than there has been for some time. We know of offers 
being submitted on a right nice lot of tomatoes at fairly 
satisfactory prices. We note, also, some interest being shown 
in corn. We believe that with the advent of spring, the 
trade in all lines of canned goods will be greatly revived. 

It would not surprise us if the early growing season is 
deferred very late in the year. The latter part of 1908 was 
almost springlike, with almost an entire absence of rain or 
snow, and this deficiency will have to be made up during the 
coming season. It may extend consumption of canned goods 
till late in the year. 

We have noticed for several years past that our heaviest 
demands for restocking of canned goods came in the late 
spring months, and we would not be surprised if history 
repeated itself this year. As a whole, we think the outlook 
encouraging. From the best information obtainable, stocks 
are not heavy, either in retailers’ or jobbers’ hands. As 
soon as consumption increases, the demand will begin. 

Everybody in Louisville is looking forward with great inter- 
est to the coming convention, and Louisville feels that after the 
convention has met here once, it will be an annual affair for 
Kentucky. Let every one come and bring the baby. 

W. M. McKown & Co. 
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New York, January 18, 1909. 

EpitoR CANNER: Dried fruits are unchanged. Business is 
a shade lighter at this season, most buyers having satisfied 
their requirements for the present, excepting such as are 
needed from day to day to keep business moving. Raisins are 
weaker and prices have declined somewhat, though here and 
there a holder is demanding full rates. Other fruits are sub- 
stantially as they have been for some weeks. Until spring 
buying begins the market will not change materially. 

Apricots are firm, but the market is quiet. Sales are made 

chiefly in a small way and the figures obtained are about what 
they have been heretofore. A shade more interest has devel- 
oped on extra choice and fancy grades. Spot prices are: 
Standards, 8% cents; choice, 914 to 10 cents; extra choice, 
10 to 10% cents; fancy, 10% to 10% cents; extra fancy, 
10% cents to 12¢. 
Peaches are dull and the market is weak on the spot, while 
on the coast considerable stock is being pressed for sale at low 
figures. Spot prices are: Choice, 74 to 7% cents; extra 
choice, 7% to 8 cents; fancy, 9 to 914 cents; extra fancy, 
10% to 11 cents. 

Buyers show little interest in evaporated apples and are 
bidding lower than inside figures on state prime. Bids of 
65g cents have been declined by several holders. Most sellers 
are asking 6% to 7 cents for small lots of strictly prime 
stock. Chops and waste are only monquntely active. Small 
fruits are extremely quiet. HELLGATE. 
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Chicago Canners Supply Company 


WM. J. LATCHFORD, President 











WE ARE SOLE AGENTS FOR THE FOLLOWING: 


THE EMPIRE THE EMPIRE 
TOMATO PEELING SYSTEM SCALDER 


Only sanitary and economical method for peeling A very simple, effective and inexpensive machine 
for scalding tomatoes. 


THE EMPIRE THE EMPIRE 
PROCESS ALARM CLOCK POWER TOMATO CORER 


Only simple and accurate instrument for keeping For packers who want to pack fancy tomatoes. 
perfect time on the cooking. No chance Full descriptive matter mailed on request. 
for mistakes. Write us. 


tomatoes. 








Chicago Canners Supply Company, 42 River Street, Chicago 
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Annual Meeting Missouri Valley Canners’ Association 
JANUARY 19, 20, AND 21, 1909. HOTEL SAVOY, KANSAS CITY, 








A preliminary meeting of the officers of the asso- 
ciation was held to appoint a committee on order of 
business, said committee consisting of the following 
parties : 

H. N. Brown, Mo.; Ralph E. Goodlett, Kansas 
City, Mo. (chairman); L. W. Stagner, Tripoli, Iowa; Geo. D. 
Waugh, Marshfield, Mo.; J. P. Harris, Prairie Grove, Ark. 

Instructions were given the committee to present 
their report at the meeting to be held at 2 p. m. 

First Session, January 19. 

Meeting was called to order by the president at 2:30 

p. m., the first business being the annual address of the 


Odessa, 


President. 
Annual Address of President R. B. Gillette. 

Once more the Missouri Valley Canners’ Association has 
assembled in regular annual meeting. The year last past 
from a commercial or business standpoint has been one of 
great depression and in many lines of business one of hard 
up-hill work. However, Providence having blessed us with 
a reasonably large crop, the canners of fruits and vegetables 
and especially the canners of tomatoes in our territory have 
put up an exceptionally large pack, for all of which we are 
duly thankful. While. the market has not been all that we 
could wish for, and some canners are holding their 1908 
pack for higher prices, which we hope they will realize, yet 
taking the year’s work as a whole we have no reason to com- 
plain. 

At this meeting we hope and trust to receive much in- 
formation through an interchange of ideas and experiences 
which should result in great benefit to all of us in our busi- 
ness as canners of fruits and vegetables. 

The history of our association is short. It is only a few 
years ago since there was called into existence what was 
then called the Southwest Missouri Canners’ Association. 
This association was soon merged into the Missouri State 
Canners’ Association. Later on, there being canners at- 
tending our meetings from outside the limits of the state of 
Missouri, it was thought best again to enlarge the territory 
as well as the scope of our association, and the name was 
again changed to what it now is, the Missouri Valley Can- 
ners’ Association, which covers practically all the territory 
west of the Mississippi river and east of the Rocky Moun- 
tains. Our association now stands ready to admit to mem- 
bership persons from all this vast and productive country. 

The main object of our association is to further by all 
means possible the canning industry and by association to- 
gether to work for the mutual interests of each other. The 
questions that have heretofore come before our meetings 
for discussion have been as to the best methods of planting 
and growing of tomatoes and other vegetables, their cultiva- 
tion, kinds of soils and seeds, with a general discussion of 
all matters and things that the canner is up against from 
the planting of the seeds to the turning out of the finished 
product. We have also derived benefit from the efforts of 
our railroad committee in the matter of freight rates on 
both inbound and outbound shipments. These and various 
other questions have kept our canners’ association bound 
together by mutual interests. The same questions should be 
talked over again this year and we should have a railroad 
committee appointed, not as a mere figurehead, but a real 
‘‘live wire’’ committee that will work, and work in the 
interests of the canners. 

The Ohio State Canners’ Association and the Indiana State 
Canners’ Association have both established a schedule of 


quality for canned goods. The word ‘‘standard’’ heretofore 
used in contracts made between the seller and the buyer of 
eanned goods ‘‘means nothing,’’ as the Ohio canners have 
very aptly put it. Therefore, following the example of the 
eastern canners, it behooves us to adopt a like schedule of 
qualities and then severally to make all contracts with ref- 
erence to the standards of quality adopted by this associa- 
tion. As it now stands a contract is made calling for the 
sale of, say, 2,000 cases of standard tomatoes, No. 3s. The 
buyer, as has happened in a great number of shipments this 
past year, claims the goods are sloppy, or slack filled, or have 
green spots in them and are not up to standard; the seller 
claims the goods are standard. Thus a controversy arises 
that usually ends in the seller canceling the contract. Now, 


then, we can adopt a grade or schedule for canned goods, 
for instance, call the best grade ‘‘faney’’ and the next 
grade ‘‘standard.’’ Then a canner sells a buyer 2,000 cases 





R. B. GILLETTE, President, 
Missouri Valley Canners’ Association. 


of standard tomatoes No. 3s, as per schedule adopted by the 
Missouri Valley Canners’ Association, thereby doing away 
with all danger of controversy for the reason that if the 
goods are up to the Missouri Valley standard the buyer 
must take them regardless of the contract price; if not up 
to standard the seller must make good. This question of 
grade I consider the most important that will come before 
this meeting of our association, for the reasons, as before 
stated, that it will make the word ‘‘standard’’ mean some- 
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thing. The question of grade is one that should receive Valley Canning Industry,’’ I will go a little back of it. 
very careful consideration, and when the schedule is finally 1 would say that about twenty years ago the first canneries were 
made it should be one that is reasonably satisfactory to the established west of the Missouri river, and since that time 
canner, the broker and the jobber, one that the buyer and the Missouri Canners’ Association was organized some ten or 
the seller can both agree upon. twelve years ago, which cons.ituted the canneries of the state 
And to provide for any disputes that may possibly arise of Missouri. Later, the Southwest Canners’ Association was 
as to the quality of any canned goods sold and furnished by organized at Springfield, Mo. Last November, a year ago, the 
any member of our association, I recommend that there be Central Missouri Canners’ Association was organized at Meta, 
a grievance committee appointed who shall have charge of Mo., and held its annual meeting this year December 15, at Jef- 
the settlement of any differences between the buyer and the ferson City. The Missouri Valley Canners’ Association consti- 
seller, and, if thought best in the wisdom of this convention, tutes the original Missouri Canners’ Association, with its mem- 
an inspector may be appointed to act under the direction of bership extended to Iowa, Kansas, Oklahoma, Arkansas and per- 
the grievance committee. It should be made the duty of haps: other states. Taking the history of the Missouri Can- 
such inspector in all proper eases to proceed and inspect~ ners’ Association from the time it was first organized, it 
the goods under dispute and report to said committee his has accomplished a great deal of good towards educating and 
findings. The expenses of the inspection may be paid by Maintaining a better grade of canner goods and better methods 
the seller, by the buyer or by the buyer and seller jointly, for making the same. Until a little over a year ago, when a 
according to the rule adopted by the association. great many small canneries were put in throughout the state 
There have been quite a number of shipments this year that do not belong to any association in the state, and by 
where the seller has shipped the goods and the buyer has eason of which they have well nigh gestroyed the commercial 
refused them for some reason and left the goods on the sell- ™arket in its general course; that is to say, the market as it 
er’s hands hundreds of miles from his factory. In all such @S When the goods went from the commercial cannery through 
eases the seller suffers great loss, being obliged, as a rule, the brokers to the wholesale men, and from the wholesale men 
to take whatever price he can get, which is invariably much to the retail, and the retail to the consumer. These small can- 
less than the goods are worth. Hence the necessity of the Te"; which no doubt have put up good goods in many cases, 
establishing of a schedule so that the canner and the buyer have sold where convenient to the wholesale a and then 
may know just what they must do and what their rights are. hauled into the same towns and sold to the retaiiler, and in 
Aa ere. hee outgrown our present by-laws, I recommend many instances even to the consumer, which has demoralized the 
that at this meeting of our association Prag appointed a commercial system of our markets, and has caused them to 
somanithee on. burdens, whe chal formulate new ens wad | (COUR against one another for the retail market and wholesale 
report same to the convention before final adjournment of marnet, ys — s goog bree 2 w-'s ie nder = er 
this meeting for action thereon. sy ste m of mar eting Zoo Ss, the wholesale mar et should 
Many other matters not mentioned by me at this time S0V°T™ OUFr Prices; then ne per tly ant pe with the onst- 
will arise during the progress of this convention, and I hope — market ; that 7 Zz wer A when they make a delivered price 
and trust that you will all do your utmost to make this pai as territory we should camgese with that price, but rn 
meeting a success so that each and every member of this wie — — ad ee panes 7 a —— oF the 
convention may feel after the adjournment that he has been wes eso 5 th iemeaeen Bhs Ee 
well repaid for all the trouble and expense that he has been be 2 : Eni tie Pp! Sa 
to on account of his attendance here. Under a proper system of marketing one cannery should 
’ WW ‘ . not compete with another in this section until such a time 
President Gillette’s speech was received with great as goods equal in quantity to the amount consumed west of 
applause, which was thoroughly well deserved, his talk the Mississippi river, shall be canned west of the Mississippi 
being full of the spirit of association in its broadest "Ve : 
sense. im . you all understand, 4 es of land —o _ me 
; ‘ Missouri was sown in whea 1is year, it would not make 
His remarks on standards may be studied profitably wheat one cent higher or one cent lower, as the growers them- 
by any canner. The recommendation to adopt stand- selves do not compete against one another. The market is 
ards which shall be officially announced as those of the set on wheat in Liverpool and other foreign markets, and 
Missouri Vallev Canners’ Association was well re- when the North and Northwest makes a delivered price on wheat 
: . ss 5 ‘ : : in St. Louis or Kansas City, that fixes our market. The same 
ceived and showed careful study of the situation as it rules, with the proper freight rates, would apply to canned 
exists today. goods west of the Mississippi river if we were properly organ- 
At this point in the proceedings a motion was put ized. P ~ ohn. ” a canner will — pe rend 
¢ . : : , car of tomatoes : ame price as he will s : > 
forward that the president appomt a commuttee wg by- which pve: A the ade masta. “This om ean de ‘a 
laws, said committee to go to work as quickly as POSSI- very much this year.. There were not so many goods this year 
ble, and report at Wednesday morning’s meeting. but that they should have brought good prices all the season, 
Next in order came the address of Mr. T. W. Wade _ but from the fact that the iittle canner felt that he had no 


poe ada yrs . . » backing and no money to carry him, he would simply cut 
on the “History of Missouri Valley Canning Industry, under the other man and sell his goods, and thereby dis- 


which was as follows: organize the market. And the brokers, always anxious to give 


Address by T. W. Wade on History of Missouri Valley their jobber a bargain, would pick these sales up and quote 
Canning Industry. them back to the commercial canner, and he would either have 
As regards to the subject, ‘‘The History of the Missouri to carry his goods or meet the competition of inexperienced can- 
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neries. This has done a great deal to discourage the business 
this year, but with a proper understanding between the broker, 
the wholesale man and the packer, these things could be largely 
remedied, as there is too great a tendency in the retail mar- 
kets to break away from the wholesale trade and deal directly 
with the department stores and manufacturers, and the unsat- 
isfactory conditions existing today between the manufacturer, 
the wholesaler, the consumer and the broker, is destroying the 
wholesale trade, and it is drifting towards the retailer and the 
manufacturer, which is not for our best interests. 

The regular commercial law of the manufacturer putting 
goods on the market through the jobber and the broker, is the 
best system of business that we know anything about, but for 
the last year it has been badly demoralized. 

[ think the attention of all parties concerned should be 
ealled to this, and let them get together and devise plans and 
ways of restoring confidence, and standing by the regular com- 
mercial law of business. 

Some of the ways that I see to make the people acquainted 
with this would be to eall the attention of the wholesale men 
of St. Louis, Memphis and all jobbing town at river points 
to the fact that the bulk of their trade lies west, and that 
when they buy goods of the East that can be bought in their 
own territory they are bringing competition against their own 
customers. Where they can buy at equal prices and quality I 
feel that any clear-headed wholesale man will see that it is to 
his interest to increase the purchasing power of his customers. 

Another means of helping the canneries is to take the 
matter up with the different railroads covering the territory 
west of the Mississippi river and secure such rates as will 
give them an even break with the factories East; that is to say, 
give us the same rate east to their points as they get west 
to our points. When this is done and the attention of the 
legislature of the state of Missouri is called to the fact that 
there is no can company for making the cans used in the 
eanneries in the state of Missouri, and that we think there 
should be liberal terms offered to some can company that 
would come into our state and perhaps locate a plant in Jeffer- 
son City, where the state has the buildings and power in the 
penitentiary to operate such a plant at a very small cost, and 
the labor could be supplied at small cost, and would not come 
in competition with any honest labor of the state of Missouri. 
I feel that this would fix the basis for a great canned goods 
industry to be built up west of the Mississippi river, with 
Missouri as the central part. 

I simply offer these suggestions for your thought and careful 
consideration, hoping that you will take up any part of 
them which you may see fit, and any other matters pertaining to 
the business that I have left out, as I feel the time has come 
when a great canned goods association should be built up west 
of the Mississippi river, knowing'as I do that there is no bet- 
ter country in the United States for the growing of tomatoes 
than Missouri and the adjoining states. 


The suggestion as to a canning factory being oper- 
ated at Jefferson City, inferentially by convict labor, 
aroused a good deal of resentment, many of the mem- 
bers harshly criticising the idea, and this sentiment 
developed to such an extent that had it been a voting 
proposition, there is no doubt whatever that such a 
vote would have been practically unanimous against 
doing any such thing. 

Among those taking prominent part in the discus- 


sion were Messrs. L. R. Moore, G. D. Waugh and 
H. M. Eslick, all of whose remaks were received with 
considerable applause. 

Mr. F. Knickerbocker rose to inquire: “Who gets 
the profits in the canned goods business?” claiming 
that the consumer is today paying the same prices for 
goods that were paid when the packers were getting 
considerably higher figures than they are today. 

In reply to this question, Mr. L. I. Moore who, in 
addition to being a canner, is interested in the retail 
grocery business, disputed the statement,, stating that 
he was today selling in a retail way at considerably 
less than in previous years. 

Mr. L. W. Stagner spoke well and incisively, putting 
the blame for conditions on the canner himself. He 
claimed that he (the packer) should raise the prices 
and get his profit just as all others do who handle the 
goods. The burden of his remarks was that any one 
who is not financially in position to run a factory prop- 
erly would do well to get out of the business. (Ap- 
plause. ) 


The next number on the program was an address 
by L. W. Stagner on the subject of ‘How to Raise and 
Pack Good Corn.” 

How to Grow and Pack Good Corn, by L. W. Stagner. 

Mr. President, Gentlemen of the Missouri Valley Canning 
Association: I assure you it affords me great pleasure to 
have the honor that your committee has seen fit to place upon 
me, because I consider it an honor to appear upon the pro- 
gram of an association that has culminated into such great 
success as your association has. The subject assigned to me, 
‘‘The Growing and Canning of Corn,’’ is one of consider- 
able magnitude, and to go into detail would be imposing upon 
your good nature. The first essential thing to be considered 
is good seed, for this is the foundation upon which the whole 
substructure of the canning industry must stand. When 
you have selected the variety of seed most suitable for your 
locality, and the same arrives at the plant, do not leave it 
in the sacks, but spread it out in a good dry place on the 
wareroom floor, as the germination of seed is often impaired 
by standing in sacks or barrels. About April 1 test your 
seed by making a testing box about two feet square and 
four inches deep, fill in about two inches of damp sawdust 
and tamp well, then take a piece of domestic and spread over 
the same and tack to the side of the box, then dampen and 
spread on the seed to be tested. Cover the same with a 
damp piece of domestic the size of the box, then take suffi- 
cient domestic and make a sack the size of the aforesaid 
box, fill the same with damp sawdust and lay on top of the 
seed, then place the box in a warm room and wait develop- 
ments. This will not only show you what per cent of your 
corn will grow but will show whether your seed is strong 
or weak in vitality. 

Do not give the seed to the farmer until time to plant, as 
they may plant too early. The soil must be well plowed and 
thoroughly prepared before the seed is put in. Do not 
make the fatal mistake of trying to plant your corn and 
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then prepare the ground. Prepare the soil thoroughly if 
you are a week later in planting. 

Last, but not least on this point is the planting. Plant 
just as shallow as it is possible to do, especially early in 
the season. I find it a good plan to follow the planter 
with the cultivator so as to fill up the planter mark and 
prevent the water standing on the row in case of heavy 
rain and injuring the seed. Thorough cultivation must 
necessarily follow to achieve success in the growing of the 
crop. 

When the corn has reached the proper stage for canning, 
have a competent field man to look after the delivery of 
the same to the factory, and the grower should have plenty 
of time to deliver his crop before it becomes too far ad- 
vanced for canning purposes. The corn must be well husked, 
free from all bits of husks at the butt of the ear, as your 
silker will not remove these small particles. All defective 
ears must be removed and properly trimmed to avoid defects 
in the corn after it is canned. Have a competent man in 
each department of your canning plant, and do not practice 





L. W. STAGNER. 


too much economy on this line. It is better to spend a dol- 
lar at home, than to lose a hundred at the jobbing house. 
Set your cutter knives so as not to cut too close to the cob, 
but allow the scrapers to remove the remainder. 

One of the most important departments in the corn can- 
ning plant is the silking room, and if you haven’t a modern 
silker, buy one, or go out of the corn canning business, as 
the trade prefer corn to silk and husks. 

The mixing must be uniform and of proper consistency, 
not too moist, nor too dry. We find the trade differ on 
this point and we are sometimes compelled to rely upon 
their judgment. 

Capping is another essential point and it pays large re- 
turns to have a competent operator. One who knows some- 
thing of the dangers that follow if this work is improperly 
done. 

Since it is a well known fact to all except a few ignorant 
newspaper writers that sterilization is the only means used 
in the preservation of canned goods, too much care cannot 
be given to this point. If this is improperly done, your 
troubles will haunt you for years,-and your profits will be 
on the red side of the ledger. We find a great many packers 
losing quite a per cent of their goods on account of in- 
sufficient sterilization. If this has been your experience, 


change your methods, and remember he that never changeth 
any of his opinions never corrects any of his mistakes, and 
he who was never wise enough to find out any of his mis- 
takes in himself will not be charitable enough to excuse 
what he reckons mistakes in others. Do not sacrifice your 
whole season’s output for a slight shade in color. 

See that your retorts have the proper circulation, and are 
fitted with cold water pipes for proper chilling of cans be- 
fore they are removed from the same. In these days of 
cheap tin-plate we find too much care cannot be taken of 
the cans, not allowing them to stay out in the night air. 
After cooling twenty-four hours put them in the cases and 
pile the same on the side, in a good dry ware-room, free 
from frost, and save your trouble with rusty cans, 

Now, gentlemen, last, but not least, when you have 
finished your work, and you have did it well, do not rush 
onto the market with a price that is bound to spell future 
disaster, not only for yourself, but all those engaged in 
the canning industry. ; 

Thanking you for the kind attention you have given me 
and trusting that you will be able to cull out that portion 
of this address that will be of benefit to you and discard 
that which is impracticable, I leave the subject with you. 

At the close of his address Mr. Stagner was made 
the target for questions which he answered in so able 
a manner as to prove beyond all doubt that he has made 
a thorough study, both scientific and practical, of the 
canning of corn. 

At the close of the discussion on Mr. Stagner’s 
speech a motion to adjourn until 9:30 a. m. Wednes- 
day was put forward and on motion carried unani- 
mously. 

MORNING SESSION. 
January 20, 1909. 

The meeting was called to order at 10:35 a. m. by 
President Gillette. 

Report of Committee on By-Laws. 

The committee recommended certain amendments 
to.the Constitution and By-laws, which, after some 
discussion, were adopted, making same read as fol- 
lows: 

Constitution and By-Laws of the Missouri Valley Canners’ 
Association, as Amended January 20, 1909. 
Article I.—Name. 

This association shall be called the Missouri Valley Can- 
ners’ Association. 

Article II.—Object. 

The object of this association shall be to protect the in- 
terests of packers of vegetables and fruits located in the 
Missouri Valley and territory adjacent thereto. To remove 
trade abuses, to defuse reliable and accurate information 
among members concerning standing of and treatment by 
merchants, to produce uniformity in the custom and usage 
of trade, to promote friendly intercourse between packers, 
to encourage legislation, jook into the protection of the 
canning industry of this territory. 

Article III.—Membership. 

Any person, firm or corporation engaged in the canning 
of vegetables or fruit in the above named territory, also 
brokers and supply men, shall be eligible to membership in 
this association. No person, firm or corporation shall have 
more than one vote on any subject. A member who is un- 
able to attend any meeting of this association may be repre- 
sented by written proxy filed with the secretary. 

Article IV.—Officers. 

The officers of this association shall be a president, vice 

president, secretary-treasurer. 
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Article V.—Board of Directors. 

The board of directors shall consist of a president, vice 
president, secretary-treasurer and two members of the asso- 
ciation who shall be duly elected at the annual meetings and 
who shall serve for one year or until their successors are 
elected. 

Article VI.—-Duties of Officers. 

The duties of the president, vice president and secretary- 
treasurer shall be the same as those usually devolving upon 
like associations. 

Article VII.—Elections. 

All officers of this association shall be elected at the an- 
nual meeting, which shall be in January. Duly elected 
officers shall assume their duties immediately after the 
meeting in which they were elected has adjourned. 

Article VIII.—Dues. 

Each member shall pay annual dues of $2, payable in ad- 
vance, and such other dues or assessments as are levied by 
the board of directors as shall be necessary to pay the actual 
expenses of this Such assessments shall not 
exceed $2 per annum per member. 

Article [X.—Removals. 

Any member against whom written charges have been 
made by two members may be, after fair hearing and upon 
the recommendation of the board of directors, be expelled 
this association. 

Article X.—Power of the President. 

The president shall have general supervision and direction 
of the affairs of the association and shall have the power to 
call special meetings at any time by consent of the majority 
of the board of directors or ot one-third of the members in 


such officers in 


association. 


from 


good standing. 
Article XI.—Amendments. 

The constitution of this association may be altered, 
amended or appealed by a two-thirds vote of all members 
present at any annual meeting. 

By-Laws. 
Article I.—Meeting. 

There shall be one regular meeting of this association in 
January annually, place to be chosen at each previous annual 
meeting. Notice of such meeting shall be mailed to the 
address of each member, signed by the president and secre- 
tary, who shall set the dates. 

Article II. 

Fifteen members shall constitute a quorum and shall have 
power to transact business coming before any annual or 
special meeting. 

. Article III.—Vacancies. 

All vaeancies in the board of directors caused by resigna- 
tion or otherwise shall be filled by the board of directors. 
If among the officers shall be filled by the president or in 
his absence by the vice president. 

Article IV.—Committees. 

The president shall have power to appoint such committees 
as in his judgment he may deem necessary provided such 
committees are not arranged for at any previous annual or 
special meeting. 

Article V.-Amendments. 

These by-laws may be amended by a two-thirds vote of 

all members present at any annual meeting. 


How to Grow and Pack Good Tomatoes, by H. N. Brown, 
Odessa. 

Mr. President, and Members of this Association—Under 
date of January 7 I received notice from our secretary that 
your programme committee had assigned me the subject of 
tomatoes, kind of seed, how to raise plants and set them, 


cultivation, picking and delivering, care for them at fae. 
tory, preparing and peeling, mode of delivery to peelers, 
canning and processing. While I have been a canner of 
tomatoes for seventeen years, this is my first attempt to 
prepare a paper on that subject, and I trust that the mem- 
bers of this association will not expect to hear very much 
from me, and I suspect by the time I am through reading 
the few lines I have written your committee will see their 
mistake in assigning so important a subject to me, one of 
so much importance to this association, as the greatest num- 
ber of the members are more interested in the canning of 
tomatoes than any other line of canned goods, although 
corn, apples, peaches and pumpkins are packed by a- number 
of you. 

There are so many different varieties of tomatoes used 
by canners and so many different machines for handling 
them, and different processes used, that 1 will give you my 
ideal of a tomato canning plant later, as I have not al] 
the machines and equipments I would like to have in my 
factory, but make the best use 1 know how of what I have. 

The tomato is a vegetable that has gained almost uni- 
versal favor everywhere. It is one of the most healthful 
vegetables, and once a person has acquired a taste for it, 
will rarely ever fall into disfavor, and the few cases where 
it does could be avoided if all canners of tomatoes would 
see that nothing but good, ripe tomatoes were put into cans 
and offered for sale. There are more tomatoes used from 
tin cans than all other vegetables combined. The natural 
flavor is more nearly preserved after being canned. 

A great industry has grown up in a short life time and 
tomatoes lead in the number of cases of twenty-four cans 
each packed, and I trust we will dive to see the time when 
this great country of ours will consume double the pack 
of 1908. It is estimated that there are nearly twenty mil- 
lion families in the United States and Canada, and if the 
ecanners of this country could, by some means or other, in- 
duce each family to use ore case in each year (I mean an 
average of one case per each family) we would need double 
this last season’s pack, and I believe this could be done 
quicker by each canner trying to see how good they could 
pack the goods rather than the way it is done now—to see 
who can pack the most cans per bushel and sell them for 
less money than any one else. 

Kind of Seed—The Greater Baltimore has proven to be 
the best variety we have tried and we will use it almost 
exclusively until we find something better. It is a great 
bearer, holds up the size well to close of season, of a deep 
red color, ripens up even and with medium size core not so 
many seeds as some others. For the soil and climate where 
our factories are located, I consider the Greater Baltimore 
the best, although I am ready at any time to try any 
variety with which others have had success. During my can- 
ning experience have tried Paragon, Perfection, Favorite, 
Matchless Stone, New Stone, Dwarf Champion B. B., Early 
Michigan, Spark’s Early, Anna, Mauls Earliest of All and 
I. X. L., and without any hesitancy will say that the Greater 
Baltimore has beat them all for me. 

Raising Plants—An ideal plant bed should be a rich, well 
drained plat of ground, as free from weed seed as possible 
to get with a coat of well rotted barnyard manure spread 
on in the late fall and plowed under or spaded as suits con- 
venience. About the 5th to 15th of April it should be 
worked down and prepared for the seed. Sow or drill in 
rows about twelve inches apart, so the plants can be culti- 
vated as soon as they are well up, and as often as needed 
to keep weeds down and ground loose. When the plants 
are about four inches high pull the dirt up against the plants 
about two inches on each side of rows. The plants will 
throw out roots as high as the dirt comes up on stalk, thus 
giving a great many more small roots to take hold and start 
to grow when the plants are set in the field, and you all 
know that if the plants start to grow at once you have a 
better chance to get a good crop than when the plants start 
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slow and get stunted. The plants should be at least six 
inches long about the roots, and 1 would prefer eight inches 
long, do not object to ten inches if the plants have good 
stalky stems and where they are not too thick in the bed 
or row, as large plants will start to grow so much better 
than small, spindling ones. I believe there are more fail- 
ures from poor plants set by the growers than any other 
cause, therefore I have urged our growers to sow their seed 
thin so they could get stout, stalky plants to set in fields, 
as this was one of the essential things to get a good crop. 
I have made it a rule in my own growing of tomatoes, when 
possible, to plow my land in the fall, plowing it rather shal- 
low and leaving it as plowed until plants are nearly ready 
to set, then either harrow or drag down, then plow again 
rather deep so as to turn any weed seed and trash under, 
leaving the top as free from weed seed as possible, and at 
the same time turning the rotted trash and top soil that has 
been exposed to the winter freeze to the bottom of furrow at 
just the right place for the plants to get at and give them 
the best growth. I have obtained the best results from 
timbered lands that have been clovered for two or three 
years, and also find that two crops on the same piece of 
land in succession is about all it will stand until some other 
crop is grown on it. Have never seen any crop that put 
land in as good condition for corn as does tomatoes. The 
most of my growers say they would rather follow tomato 
land with corn than to follow clover. I find in our part 
of the country that four and one-half feet apart one way 
and four and five feet the other way is the best and most 
convenient and gives about the right number of plants per 
acre, about 2,150. I have raised tomatoes almost every 
year, commencing in 1891. Three acres was the smallest 
and 21 aeres the largest crop. Had fourteen and one-half 
acres three years in succession. The first year I gathered 
3,850 bushels, second year 4,600 bushels, third year 2,000 
bushels. This with the experience of some of my growers 
convinced me that two years is all that most land will 
stand and yield the best crops, although after being corned 
and clovered it will again give a good. crop of tomatoes. 
The small farmers have learned that they can grow more 
corn after a tomato crop than anywhere else, so are more 
ready to grow tomatoes when they feel they can reasonably 
expect to get a bumper crop of corn next year off the 
tomato land of this year. I have obtained better results by 
marking the land off with a cultivator or small shovel plow, 
preferring to mark both ways with plow, for the reason that 


it loosens the ground where the plant is set; and on land - 


that slopes enough to wash I set on corner of square in- 
stead of in cross or furrow, so if it- rains before there is a 
chance to cultivate the plants will not wash out as bad as 
when set in furrow. 

If there is a good season, when plants are ready I use a 
garden trowel or dibble for setting, and I do not like to set 
plants when the land is wet. I have seen some of my grow- 
ers make almost an entire failure by setting their plants in 
the mud where all other conditions were the most favor- 
able, good land, good plants, and a good season following. 
I have several hand transplanters that I use in case it is 
dry weather when the plants are ready to set. The planters 
are so constructed that water is carried and the proper 
amount ean be put with each plant to assure it living, thus 
getting the plants in the field when they are the right size 
to set. 

Cultivation—I use a spring tooth cultivator or small 
shovel plow and cultivate as soon as possible after setting 
plants in field, and at least once per week until the plants 
get too large for team and cultivator to go through with- 
out breaking plants, keeping the land loose and free from 
grass and weeds, and if possible, when the plants begin to 
fall down, see that they spread out each way from the main 
stalk, or root. They will bear more tomatoes and ripen 
more even and will be very much easier to gather, and less 
liable to rot should there come heavy rains at the ripening 
season than when the plant is allowed to fall all one way 
in a bunch. 


Picking—I prefer to pick as soon as the tomatoes get 
red to the stem rather than to leave until they are dead 
ripe. I have found it very difficult to get tomatoes handled 
as carefully as they should be, therefore I do not want 
them quite ripe enough to can when picked. In the first 
place they do not bruise so easily in handling and hauling. 
Second, I prefer to let tomatoes set over night in the re- 
ceiving room. If in the right condition when delivered at 
factory they are in better shape to can from twelve to 
twenty-four hours after receiving than they are the same 
evening picked, as they will scald easier and more even 
and peel.easier with less waste, and look better when peeled 
and take less processing. 

Receiving and Caring for Tomatoes at Factory—We have 
our wagon scales alongside of receiving room, or shed, so 
the driver can drive on seales and unload without driving 
off scales. We furnish our growers the slat crates to de- 
liver tomatoes in, charging them with the number they get 
and holding a weight ticket until the close of season for 
the return of crates they have received, and find the plan 
works well. We set the crates into receiving room as hauled 
in by growers, giving them as many empty crates as they 
have full ones. By this way we can hold the tomatoes over 
until the next day unless very ripe. If very ripe we run 
them same day received, but prefer to let them stand over 
night if in the proper condition when received. In case 
a grower brings in some that are rather green, we set them 
back so they will be the last to run for the day, and if 
they have not ripened up as we think they should, we carry 
them over another night. In this way of handling them we 
get all of the tomatoes in the cans as near the same as 
possible under the conditions we have to work. Each time 
we clear any part of the receiving room floor of tomatoes 
we scald the floor with hot water and serub clean before 
setting tomatoes on it again. 

We use the two bushel dump scalder. I would prefer the 
grasshopper scalder, but to date have not bought one. We 
van scald from one thousand to twelve hundred bushels per 
day, but believe there would be a small saving with a grass- 
hopper scalder. We dump out of scalder into a specially 
designed tub for carrying the scalded tomatoes in. We use 
the long wooden tables, or troughs, and for small factories 
like ours believe they are about the most convenient. We 
require each peeler to get their empty bucket from a rack 
near the filling machine. Our check man carries the full 
buckets from peeling tables to filling machine, and on light 
run he dumps tomatoes into machine, inspecting the work 
to see if properly done. If not as it should be he takes the 
sareless work back to peeler he received the bucket from, 
and usually, once is sufficient to get the work done right, 
although we have found it necessary in a few instances to 
dismiss the careless peeler. 

I find that one of the most particular jobs in the factory 
is to inspect the capped cans for leaks or imperfect work 
of capper. This is one of the greatest sources of loss I have 
to contend with. 

[. think a power hoist a convenience and labor saver in a 
large factory. We use the crane or derrick in our fac- 
tories. A good stout man can handle from eighteen to 
twenty thousand cans per day with a crane, although it 
would be very much easier to handle them with a power 
hoist, but not much saving in wages in small factories. 

Processing, last but of very great importance to the 
packer, as all the expense and work can be thrown away by 
improper or underprocessing and the pack materially dam- 
aged by overprocessing. There are so many different con- 
ditions arise each season that it would be useless to give 
any set time to process tomatoes. We have used the open 
kettles all the time, and the past season have cooked, or 
processed, from twenty-eight to thirty-eight minutes, as I 
thought was required to keep goods. The bulk of pack was 
cooked thirty-four to thirty-five minutes after coming to the 
boiling point, and our loss was small aside from can leaks, 
capping and tipping leaks. We carry direct to wareroom 
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from process room, stacking the cans in ricks. Possibly this 
is why we do not have to process as long as the packer that 
cools his goods in cold water bath as they come from the 
process room. Another reason perhaps is letting the toma- 
toes get well ripened before canning them, and another is 
getting the tomatoes to the cook as soon as possible after 
they are scalded. I have noticed that more spoiled cans 
would appear at times when something would happen to 
stop the filling machine and we would have tomatoes in the 
buckets for an hour or two, and of late have cooked a few 
minutes longer in such cases. 

We have packed © full extra standard tomato. Have not 
tried to pack fam » tomatoes by selecting a part of the 
very best tomatoes 4 peeled for the fancy brands and then 
take off tomatoes and eall them standards. It is my opinion 
that this practice of some packers has done more to de- 
moralize the market this season than anything else, as 
these so-called standards were rejected by the buyer and 
the packer knew they would not stand the test, and to 
get a settlement on shipment ask the buyer to make a bid, 
and if made would be at a lower figure than the original 
sale, thus putting the packer at a very great disadvantage 
in the deal. Had all the shipments been of full standard 
quality the market would not be in the present condition. 

I will try briefly to describe the most important machin- 
ery and arrangement for an ideal twenty thousand can 
capacity tomato canning plant. 

First, a building 60x90 feet, with plenty of can room over- 
head. 

Second, one 60 H. P. boiler, with all necessary pumps and 
heater and other fixtures; one 10 H. P. upright engine; one 
six-ton wagon scales; one grasshopper scalder; one peeling 
table to accommodate 75 peelers; one filler; one capping 
machine, with wiper, acider and auto-tipping machines at- 
tached; one gas machine; one Harris power hoist; five open 
kettles 42x60 inches; one wareroom 40x100 feet; one frost- 


proof wareroom 50x50 feet, with from one to two acres of. 


land with plenty of good water. Also railroad sidetrack 
alongside of both wareroom and factory building, located 
where there is plenty of good help that can be secured when 
needed and plenty of good farmers that want to grow 
tomatoes. 


There was some little discussion on this paper, taken 
part in by L. W. Stagner, Henry Schnell, J. S. Miner 
and a few others. ; 

Next came the following address by Geo. Shaw, of 
THE CANNER: 

Address by Geo. Shaw, on ‘‘Advertising by Canning Asso- 
ciations to Increase the Consumption of Canned Goods.’’ 


Is it feasible? 

If I were on the witness stand in a court, and compelled 
to answer this questior “\irect, the answer would have to be 
yes! 
” Not being in such a p sition, however, I have the privi- 
lege of qualifying my reply and I answer Yes, with a string 
to it. Before I get through talking, 1 fear some of you 
may come to the conclusion that the string is more in the 
nature of a fair sized rope, but even should I feel called 
upon to say a few things more or less unpalatable, I trust 
you will bear in mind that I am possessed of a sincere desire 
to do anything in my power to benefit the industry, and 
also trust that you will remember that it is quite possible 
for a truth to be wholesome even though it may be slightly 
unpleasant. 

i will not give you a number of what appear to me to be 
absolutely vital points requiring to be covered in the work- 
ing out of any such plan. 

First, is money. 

Second, a positive method of controling the quality of the 
goods you advertise. 

Third, I don’t see how you could successfully carry out 
the idea without securing and exercising considerable con- 
trol over prices, even so far down the line as to reach the 
consumer, 

Fourth, a perfect organization to carry out the idea, which 
could not be well done without expert assistance,.as adver- 
tising, while a science, must, to be effective, be planned 
and worked out by an artist. 

Fifth, the selection and adoption of some method (trade 
mark or otherwise) by which the consuming public, no less 
than yourself, could unerringly distinguish between the 
goods advertised and those of inferior quality. 

There is no use trying to disguise the fact that such goods 


are, always have been, and always will be put on the 
market. 

Sixth. Means to prevent the improper use of such dis- 
tinctive mark, either on goods of inferior quality or by 
individuals possessed of a desire to secure the benefits of 
such a campaign without contributing to its cost. This is 
a serious matter, for prone as we are at such gatherings as 
this to talk about unfair methods as if they were always 
a long way off, or else avoid the subject entirely, you know 
perfectly well that in every line of business such people and 
methods exist, and an unscrupulous manufacturer, either of 
canned goods or any other commodity is pretty hard to deai 
with. ° 

The next question is, ‘‘ Will it pay?’’ 

To this I reply—It can be made to pay only provided 
your campaign is properly planned to commence with, and 
then persisted in. Eftorts of an intermittent nature in this, 
as in most other matters, would be doomed to failure. 

Many men have many opinions and the question is entire- 
ly too momentous to be settled by anyone in the course of 
a short talk. 

The value of judicious advertising is beyond question, 
but the successful advertisers are those who select the 
right plan and follow it out till they obtain the desired re- 
sults. So far as the particular case before us is concerned, 
if I were called upon to select one word in the English 
language which would come within measurable distance of 
covering the subject in all its ramifications, I should select 
the word ‘‘Co-operation,’’ and (I trust you will bear in 
mind what I said earlier in my talk) I regret exceedingly 
to be compelled to say that after twenty or twenty-five 
years’ experience with the canning industry, I do not find 
that its members are built on co-operative lines. 

Jn my opinion a campaign of advertising would have to 
be worked directly at tne consumers, or more correctly, the 
housekeepers, of the country, and this would involve the 
persistent expenditure of considerable sums of money, and 
probably for an extended period, before an appreciable in- 
crease in consumption would be apparent. 

The National Canners’ Association has adopted the ad- 
vertising idea as part of its programme, but owing to lack 
of enthusiasm among the canners themselves, nothing has 
yet been accomplished along this line. 

{ have found one bright spot in the situation, however, 
though I had to go beyond the borders of our own country 
to find it, but we may feel gratified to know that the 
brightness emanates from recently acquired United States 
territory. 1 refer to the Hawaiian Islands. 

Hawaiian pineapple canners are setting the fruit and 
vegetable and fish canners in the United States an example 
with which they will do well to permit themselves to be 
impressed. In Hawaii the pineapple canning industry has 
been expanding very rapidly, so that the production has 
been increasing at a greater rate than the consumption; 
or, at least, there was danger that this undesirable condi- 
tion would come about. Then, with the object of prevent- 
ing anything of the kind from happening, the Hawaiian 
canners decided to unite in conducting a systematic adver- 
tising campaign in this country, to call the attention of 
consumers to canned pineappple, in order to induce them to 
eat more of this delicious fruit. 

Advertising will be done by means of booklets and 
through the newspapers. Particular pains, we understand, 
will be taken to show the housewife how many different 
ways pineapple can be used on the table. Demonstrators, 
too, will be employed to work in the leading cities to show 
how to prepare pineapple in the kitchen. The campaign is 
to continue a year, $50,000 for carrying it on has been 
pledged by the packers. They will pay in proportion to 
the size of their pack at the rate of thirteen cents a case, 
several times the sum which it was suggested that the 
Wisconsin pea packers contribute to a fund to be used for 
advertising Wisconsin peas. 

The action of the Hawaiian pineapple packers is com- 
mendable in the extreme, as they are setting canners of all 
other products an example which will certainly lead to a 
wider employment of advertising for stimulating canned 
goods consumption. Consumers have much to learn about 
canned foods. They have both to learn that, instead of be- 
ing in any respect inferior, they are, in reality, the cleanest, 
most wholesome, most economical and best food obtainable. 
Besides, they have yet-to learn more of the many different 
ways in which it is possible to prepare canned fruits and 
vegetables for the table. 

As illustrations of many of the points I have referred 
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to, 1 cannot do better than mention such names as Van 
Camp, Heinz, Curtice Bros., Merrell-Soule Co., etc., ete. All 
of these, as individual concerns, have made tremendous 
successes, but it must be borne in mind that they have all 
covered the points which earlier in my talk 1 spoke of as 
being absolutely vital, viz.: 

They have spent money, have absolute control of the 
quality and methods of packing the goods they advertise, 
exercise some control over the prices at which the goods 
are sold to the consumer. One of these concerns accom- 
plishes this by selling some lines at an identical delivered 
price, whether the points of delivery are 100 or 1,000 miles 
away from the place of production. 

Their campaigns have been and still are conducted by 
advertising experts, and are persistently carried on (by one 
concern to the extent of approximately half a million dol- 
lars per annum). : 

The other points I referred to do not present to the in- 
dividual advertiser the difficulties attendant upon a com- 
bination advertising plan, as the name of the packer goes 
with the goods and there is little or no possibility of any- 
one attempting what I cannot describe better than by the 
word ‘‘piracy’’ in this direction, 

Trusting that the suggestions herein set forth may be 
found worthy of, and receive your careful consideration, I 
thank you for your attention. 

**Apples,’’ by Roy Nelson. 

I did not prepare a paper on this subject, as it has always 
been my understanding that a man to prepare a paper should 
know something about the subject he is to talk about. I 
have packed some apples, but what I don’t know would fill 
a book. I have had some experience with various varieties 
of apples. Most of my experience has been with Ben Davis, 
have also packed Yellow Twig, Mammoth Pippin, Belleflower, 
and I must say that of all these I believe the Ben Davis is 
the worst. I do not know which is the best. I would give 
as a reason for marking the Ben Davis as the worst, that 
when it is ripe, it is very hard to process and hard to handle. 
The Ben Davis makes a very nice looking apple and ‘is very 
nice tasting. 

In regard to peeling of apples, of course any one living in 
a fruit country knows just how we do that. We have both 
hand and power peelers. I am now using a Triumph Peeler; 
this, as you know, also cores the apple. Our girls can peel in 
the neighborhood of 50, 75 and up to 90 bushels in 10 hours. 
We have women trim these apples after they are peeled. 
When we put them in a No, 3 can, we cut them in four pieces, 
unless it is that the fruit is exceptionally large, when we cut 
them in more. When we put in a gallon can, we cut them in 
half, taking out all worm specks, bits of peeling, ete. In 
fact, I always try to pack every can as if I were going to 
take it home and eat it for dinner. 

When it comes to processing an apple, I find that to be a 
mighty hard job. It is something like a story I heard about 
a fellow who owned a farm in the state of Texas composed 
of this Gumbo soil; I don’t know anything about it. Probably 
some of you do. It seems that when he would start plowing 
in the morning, the soil would be too wet; when he would go 
to dinner, it would be just about right, and when he would 
start to plowing after dinner, it would be too dry. That has 
been about the way I have cooked apples. I have cooked 
some of them right, but most of them have been either too 
soft or too hard. We have always processed anywhere from 
five to twenty-five minutes, according to size, variety and 
condition of the fruit. I have never made it a practice of 
exhausting the apples. It makes them turn dark. 

One of our hardest jobs in handling the fruit is to keep it 
light colored. We most always keep them in water, also use 
salt in this water if the weather is warm. If cold it does not 
require it, as the apples will not turn brown in cold weather. 

I think this about all I have to say. If I had been asked 
to write a lot of questions as to what should be done, I would 
have a very large paper indeed. I thank you, gentlemen. 


‘*Purity and Quality of Canned Goods,’’ by J. R. Lambert. 


The present period in the history of the canning industry 
is one of considerable moment. The passage of the state 
and national pure food laws has been the means of chang- 
ing the output from factories and seems to have exerted a 
salutary influence on most all of them. The results of this 
influence has been shown by a general effort on the part of 
most of our canning factories to put up a better quality 
of goods and under the most sanitary conditions possible. 

While we may not all agree with the radical views of the 
pure food exponent at Washington, Dr. Wiley, in all his 
rulings, yet the fact is undeniable that he has done a great 


deal of good and it is probably through the agitation that 
he has started that the packers have voluntarily seen fit to 
introduce more sanitary methods in. their packing opera- 
tions. There has undoubtedly been in the past a great 
quantity of goods packed that from the standpoint of 
purity and quality should never have been put on the mar- 
ket. There is always a time in the history of every packing 
concern when a lot of raw material presents itself in a con- 
dition not fit to be put in cans and it depends on the elas- 
ticity of conscience of the foreman as to what is done with 
it. While it might mean considerable of a temporary loss 
to throw the material away, yet in the long run it will 
mean a gain for those factories that put nothing but clean, 
wholesome products in their cans. 

While we all acknowledge that this is the right thing to 
do yet the question presents itself, will it pay? Undoubt- 
edly it costs more to put up goods of quality, and it is also 
true that the jobbers are loath to pay more for these than 
the ordinary run. What, then, shall we do? Shall we put 
up quality and sell at a loss or shall we go back to the old 
ways and put up any old thing and sell for any price to 
meet competition? There is only one answer to my mind, 
and that is, maintain quality. In fact, this must be done, 
for it will only be a short time till all states have adopted a 
standard that must be complied with. How, then, can we 
maintain quality and still make a profit? This is a harder 
question to answer, and its discussion will probably be as- 
signed to some one at this meeting, but as it has such a 
close relation to the subject assigned me, I can hardly pass 
it by. Tomatoes being the principal product with which 
I have had experience, my remarks will be directed more 
to them than anything else. 

The introduction of the open top can the last few years 
has been an admirable means of securing quality. At the 
same time the cost is increased. In this case, however, 
there is no valid reason why a proportionate increase should 
not be added to the selling price of these, for the superior 
quality justifies it and I believe is easily obtained. 

The recent slump in the tomato market and the selling 
of many kinds of canned goods below cost has probably 
set most of us thinking and hunting for the cause and a 
remedy for it. The cause, as I see it, is not due altogether 
to an overproduction, but more to a slowness of the job- 
bers to take on a stock of goods and too much eagerness 
on the part of the canner to realize on his stock. It is also 
undoubtedly true that there are many irresponsible man- 
agers of newly started factories who do not know what it 
actually costs to put up the various products and simply 
put the goods on the market at any price low enough so 
that it catches the buyer. 

These facts not only work against those who are trying 
to pack for quality but hurt the business in general. There 
seems to be no way ot applying a remedy for the irre- 
sponsible managers side of the question, for it is like the 
old saying, ‘‘A new sucker is born every day,’’ and new 
canning factories are built every day and must needs have 
a year or two to play at this game before they perish. 

As a general rule we may say that the law of supply 
and demand regulates the price. Applying this to the can- 
ning business, it appears to me that taking the average 
years as they run, the supply as put out by the various 
canning factories in this country is too great to be properly 
absorbed by the consumers and keep up a healthy market. 
To remedy this the supply must be curtailed, the consump- 
tion increased, or both. If an unfavorable season does not 
shorten the supply the packer is certainly not going to do 
so, for if any advice is given to lessen the average he says: 
‘*T’ll let the other fellow do that and I will have planted 
the same acreage I had last year or more.’’ The only 
remedy, then, left is to increase the consumption. How can 
this be done? First, by putting up the very best and 
cleanest goods you can, with a bright, clean label and 
everything about tthe package suggesting neatness and 
cleanness. Second, by telling the people just what the 
goods are. You can have almost a personal talk with every 
prospective purchaser who takes a can in hand, by having 
a descriptive label pasted on the top, and nothing has 
appealed to me so much as has the following, printed by 
the American Label Co., who will furnish them at cost: 
‘¢ “American Canned Goods’ are the purest, cleanest food 
products obtainable in package form. The fruits and vege- 
tables put into these cans are the selected products of 
field and orchard. The canneries are kept in absolutely 
sanitary condition and highly developed machinery mini- 
mizes handling of the articles by human hands. Lastly, 
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canned goods are economical.’’ If you use this kind of 
a label, be sure that contents of the can do not belie the 
above reading, for it is in finding that the statement is true 
that the sale of repeaters depends upon and it is the re- 
peaters that increase the consumption. I believe that the 
constant use of a label of this sort is bound to make quality 
win. It may not bring results at once, but printer’s ink 
used everlastingly is a sure winner in the end, and I know 
of no better or more economical way of using it than this. 
If two cans of tomatoes were used next year where only 
one is used this, there would be such a sudden scramble for 
twenty million cases of tomatoes that it would resemble a 
scene in the Chicago Board of Trade wheat pit. Another 
growing evil, to my mind, which works against the com- 
pany endeavoring to put up quality, is the use of the job- 
ber’s label. I believe that every factory that puts up a 
superior line of goods should use its own label, or if the 
jobber’s label is used the name of the packer should appear 
also. If the goods are really of superior merit a demand 
will be created for them which will compel the jobber to 
buy this brand and the packer will be the one who names 
the price. While I may have digressed from the exact text 
of this article, yet I have tried to present it in a practical 
way. I believe that all canners are trying to make their 
products pure and of best quality, but as an incentive to 
maintain them this way there must be a profit in the busi- 
ness, and I trust the matter as presented may be the means 
of introducing a general discussion that will lead to put- 
ting the business side of canning on a sound basis. 

It developed in course of discussion of this speech 
that the association had tried to secure inspec- 
tion of all factories by the State Food Commission, but 
had been informed that the commission has no funds 
at its disposal with which to carry on such a work. 

Another development was an expression from Mr. 
Wade: Mr. Chairman and members of the association, 
we have with us this afternoon Mr. Gardiner, of the 
Ridenour-Baker Grocery Company. I understand Mr. 
Gardiner is buyer for this company and undoubtedly 
represents one of the largest concerns of its kind west 
of the Mississippi river. I would like to ask Mr. 
Gardiner, if it is not out of order, to tell the asso- 
ciation what his experience has been as to whether or 
not Missouri tomatoes have improved in the last three, 
four or five years; that is, how do they compare with 
brands that they compete with? I would also ask that 
he go into detail and state what complaints he has 
specifically. 

H. C. Gardiner, representing Ridenour-Baker Gro- 
cery Company: I suppose, Mr. Wade, that you refer 
strictly to tomatoes. My experience has been in the 
last year that you gentlemen have turned out as at- 
tractive a tomato as any of the other packs in any sec- 
tion of the country, comparing very favorably with 
same. I could not speak as strongly heretofore. But 
I think that there has been considerable improvement 
in the pack of Missouri tomatoes in the last year. The 
tomato grown in Missouri, I believe, is recognized by 
all those who understand what kind of a tomato is the 
best for canning purposes, to be of the highest quality. 
In fact, I do not know where you can find a tomato 
that will give as good satisfaction. 

The question is to get them into the can properly 
and you gentlemen certainly are learning this. In fact, 
I have heard several comments from our customers in 
regard to the quality of the Missouri tomato. I do not 
mean to say that there are no exceptions. In fact, we 
have had some tomatoes that weighed, gross weight, 
one and one-half pounds, but these are exceptions. 

Another fact that I would like to mention is the one 
that the tomatoes do not run regularly. We have had 
several instances where we have cut samples of No. 3 
tomato that run very well and when the goods came 
in some of the cans were not full to within an inch 


of the top; did not even contain “water.” Some of 
them were not half full. I remember one lot of 1,000 
cases that many of the cans did not weigh two pounds. 
[ went through these two cars personally and weighed 
every single can over a hand scale to know that there 
were no slack filled cans went out to the trade. [ 
think, speaking roughly, we got something like 250 
cases that -weighed less than two pounds five ounces 
gross. Of course this is not the right way todo. You 
all recognize that; it is simply due to carelessness in 
packing the goods.. The balance of the goods were 
fine, very nice. No complaint whatever to make. 

There has been quite a little said here in regard to 
jobbers’ labels and if I may be permitted, I would like 
to say a word or two in this connection. I believe that 
primarily the jobbers’ label came into existence from a 
standpoint of self-protection, just as you gentlemen 
have been selling your goods at ridiculously low prices 
on account of competition among yourselves, so the 
jobbers were selling their goods without any profit 
on account of competition among ourselves. We tried 
to devise some plan that would do away with that and 
this seemed to be the only feasible idea that would 
work out. When goods go out under our own brand, 
we can go to the consumer and guarantee the quality, 
which they learn to recognize and are willing to pay 
for, without coming into competition with the dozens 
of other jobbers offering the same brand, possibly of 
an inferior quality, at a lower price. When I sell our 
brand of tomatoes to a certain customer and I give him 
quality, he knows the brand and I make a regular 
customer of him and am able to sell him a great deal 
easier than I could sell a brand that he knows nothing 
of. The question of advertising was mentioned a little 
while ago; this is the same thing, only the jobber is 
doing the advertising. We are advertising this par- 
ticular brand, and while we may not advertise it 
through the newspapers, we do advertise it with hun- 
dreds of salesmen who go right to the consumer; cut 
the goods against the packs of New York and Indiana 
to show them what we have to offer. 

The question is, is it a good thing for the packer to 
put up goods for a jobber’s label? Some of you gen- 
tlemen pack jobbers’ labels; some of you have packed 
possibly for me, but I dare say that a large percentage 
of the jobbers have not. Why is this? The first rea- 
son is that the quality of goods you have been packing 
up to the past year has not been good enough. They 
have run irregularly ; we were not sure what we were 
getting and we could not afford to put goods under 
our own label that we did not know were right. 

It has been my experience that this business is very 
satisfactory and there is no question in my mind but 
that it is a good thing to pack goods under jobbers’ 
labels. The price of a few cents a dozen does not cut 
the figure that quality does. I believe I am perfectly 
safe in making the statement that the packer who has 
sold under jobbers’ label and has given satisfaction, 
just what they contracted for, that he has made a friend 
of this jobber and that this jobber will come back to 
him when he wants more goods of the same quality. 
It is the goods he wants and the price of one, two or 
five cents a dozen is of very little importance. I can- 
not go to my trade and sell them at high prices a pack 
that is only just as good as some pack that is offered 
by another at a lower price. We have got to get the 
confidence of our customers. I believe the packer who 
will give the jobber the quality I speak of can always 
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find a market for his goods and will not have to 
slaughter them as some of you are now doing. I do 
not mean to say that he can get an unreasonable price, 
for none of us can expect an unreasonable price for 
our goods, but the question of 5 cents a dozen will not 
enter into consideration. I know that I am quite right 
in this. I know of one canning corporation in the 
United States that possibly has one million dollars 
back of it. Years ago when they incorporated they 
gave it out to the buying trade that they positively 
would not sell under a jobber’s label; that they would 
advertise their own goods and would sell canners’ 
labels. Now, the experience of this firm in two years 
was that they had made a mistake and resulted in an 
entire change in their business policy. It has not been 
a week since I was inquiring for a carload of tomatoes 
that we could put out under our label, and I remember 
making this remark to the broker I was speaking to; 
I told him about what quality I wanted, and told him 
that 5 cents too high or 5 cents too low would make no 
difference if I got the quality. 

I believe that you gentlemen will see wherein I am 
right in this if you will take the time to look into the 
matter. 

Address by L. I. Moore on ‘‘Canned Goods Standards.’’ 


The dictionary says: ‘‘Stand means sort; ard means kind.’’ 

Webster gives as the meaning of Standard, ‘‘That which 
is established by sovereign power as a rule or measure by 
which others are to be adjusted,’’ and again as ‘‘That 
which is established as a rule or motto by the authority 
of public opinion or by respectable opinion, or by custom or 
general consent.’’ 

A standard is something which should be fixed, not 
changeable. 





L. I. MOORE, Secretary, 
Missouri Valley Canners’ Association. 


Money is the standard measure of value of all other com- 
modities, and a standard once fixed for canned goods should 
mean something definite as to quality and quantity. 

One of the growing evils that the canner has to contend 
with, is the furnishing of samples and the paying of ex- 
press charges on same. Now if this association so fixes a 
standard for the goods its members pack that it means 
something and we as packers live up to that standard, that 
is, pack goods that conform to that standard and be honest 
in making the grade conform to it, the sample evil will be 
a thing of the past in a short time. 

The jobbers, as a class, are honest, upright business men, 
and if the packer treats them in an honest business way, 
by telling them the grade their goods actually are, many 


of these troubles regarding samples, rejections, etc., will dis- 
— provided a standard for different grades is estab- 
ished. 

At the present time the tomatoes packed by the members 
of this association are classified into a number of grades, 
among them fancy, extra standard, standard and seconds. 
There are about as many opinions of what a standard tomato 
is as there are jobbers and canners. 

In August one year I verbally sold to a jobber all the 
tomatoes we would pack that season, at a certain price f. o. 
b. factory. In writing a confirmation of the buying of this 
pack the jobber used the term, ‘‘We have bought all the 
full standard No. 3 cans tomatoes you pack this season.’’ 
Do you know what he meant? I don’t! The tomatoes re- 
main virtually the same price on the market during the 
packing season; we asked him to pass on quality of toma- 
toes before we shipped; his agent came to the factory, saw 
us canning for a few minutes and said he would take them 
all (he did not cut a can). Would they have met his idea 
of what a full standard meant if price had dropped about 
10¢e or 15¢ per dozen? 

Why not have a fixed name designating grade for a can 
of goods which is the same today as it was yesterday, or 
will be tomorrow, regardless of the market price? Let the 
price fiuctuate because we can’t help it—but don’t call your 
goods ‘‘Fancy’’ if you have them to sell, and ‘‘Seconds’’ 
if you want to buy. Fix a standard and put the goods in 
the class they belong in and you will stop that awful and 
expensive cry of ‘‘Samples, samples, samples.’’ 

I pack tomatoes the best I know how; so do you; you 
may know how to pack them better than I do. I think my 
tomatoes are as good as yours until I cut a can and see the 
quality and quantity of solid tomatoes as compared with 
yours. Mine might be what a standard should be, and yours 
an extra-full, or some other name that would designate 
something better than mine. Until a standard is fixed, we 
can never get rid of the sample evil or the rejection fiend. 
Some of the district and state organizations have adopted 
standards for different goods packed by their members, and 
we must do the same. I do not necessarily mean that we 
should adopt the same standard as they, because different 
soil and climatie conditions produce different results from 
the same kind of seed. Let us go at this matter with as 
much intelligence as we possess, and fix a standard that we 
believe is right, so that when any of us sell a lot of goods 
and designate that according to the Missouri Valley Canners’ 
Association standard they are classed or graded so-and-so, 
the jobber will know just what that means as well as the 
canner. 

Our programme committee has requested the canners to 
bring samples of goods they pack for the purpose of -guiding 
this association in fixing a just standard, and I would 
recommend that the president appoint a committee to weigh, 
cut and examine the contents of as many cans of goods as 
they may deem necessary, and report in detail to this con- 
vention recommending a standard. I would also suggest 
that tomatoes be divided into four classes, say fancy, extra 
standard, standard and seconds. 

You all know what we now eall a second; we all have 
them but do not like to own up to it or even own them. 
Now let this committee designate what should be considered 
seconds. 

To show you that there is a slight difference of opinion 
in regard to what standards should be, I want to quote you 
the Ohio State association standard, and then the opinion 
of an old settler of Indiana in regard to Ohio: 


Standard for Tomatoes. 
Standard No. 3s. 


Gross weight of can shall not be less than 37 ounces, and 
the cans must not contain less than 19 ounces of tomatoes, 
after contents of same have been poured on a quarter-inch 
mesh galvanized wire flat screen and allowed to drain undis- 
turbed for two minutes. Said can to be No. 3 size opening. 
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Ninety-eight per cent of the shipment in question meeting 
the above stipulations shall comprise an acceptable delivery. 
Tomatoes to be average ripe and not necessarily all red. 

In case of disputes samples from 5 per cent of the ship- 
ment in question shall be considered a fair average of the 
delivery. 

Fancy. ; 

To be hand picked from whole red ripe tomatoes, the gross 
weight of the cans to be not less than 38 ounces; can must 
contain not less than 20 ounces of tomatoes after its con- 
tents have been poured on a quarter-inch mesh galvanized 
wire flat screen and allowed to drain undisturbed for not 
less than two minutes. 

In each case goods are to be packed in such a manner as 
to comply with the National pure food law. 

I also have THE CANNER of January 14, in which the 
Indiana standards are published and will read them: 

Standards Adopted. 

Standard tomatoes in a No. 3 size can to weigh not less 
than 37 oz. gross, and the net weight of tomato in the can 
to be not less than 19 oz. Tomatoes to be average ripe. 

Extra Standard Tomatoes. Can to be of No. 3 size gross 
weight not less than 38 oz. and to contain not less than 20 
oz. of tomatoes. The tomatoes to be well selected ripe fruit. 

Fancy Tomatoes. Can to be of No. 3 size, gross and net 
weights same as Extra Standards and the tomatoes to be 
hand-packed from whole ripe tomatoes. To arrive at the net 
weight contained in the can tomatoes are to be poured on a 
quarter-inch mesh galvanized wire flat screen, same to drain 
undisturbed for two minutes. 

No. 2 Size Tomatoes. To be similar to the description of 
the No. 3 and gross weight to be 23 oz. and net weight 12 oz., 
same to be determined by screen, as mentioned above. 

All of the foregoing to comply with the National Pure 
Food Law. 

Ninety-eight per cent of the shipment in question meeting 
with the above stipulation to comprise an acceptable delivery. 
In case of dispute sample from five per cent of the shipment 
in question to be considered a fair average of the delivery. 

Standard Corn. Cans to be well filled. Must weigh not 
less than 23 oz. gross. Stock reasonably tender, natural 
color and packed medium moist. 


Peas and fancy corn were discussed but no action taken on 
same and postponed indefinitely. 

Ninety-eight per cent of the shipment in question meeting 
with the above stipulation to comprise an acceptable delivery, 
In case of dispute samples from five per cent of the shipment 
in question to be considered a fair average of the delivery. 

I also find that at the Ohio Canners’ convention held in 
Toledo last week these same standards were adopted to take 
the place of those adopted a year ago, but only so far as 
fancy and standards are concerned no action whatever being 
taken in regard to extra standards or No. 2 cans. 

It seems to me that ‘‘Old Settler’? has made at least one 
very true statement in his article where he says: ‘‘No buyer 
of tomatoes will object to such conditions and the establish- 
ment of such a basis.’’ Of course not—why didn’t he go 
just a little bit further and suggest that the size of the can 
be increased and selling price of the canned article reduced? 
It would only kill-the canning industry a little bit quicker— 
but the buyer would not object. Oh, no! 

Now, while the members of our association have the repu- 
tation of putting up good goods, let each one of us strive to 
do just a little bit better—pack the best goods we possibly 
can—strive for quality rather than for quantity. 

A poor pack of goods sent out by a member of this associ- 
ation hurts every one of us. 

I believe I am off my subject, but I can’t help it. I want 
to say in conelusion, if a canner does not know how to pack 
good goods, let him learn how—if he can’t learn, quit. He 
has no right to injure your business and mine. 

I thank you, gentlemen, for your attention. 


**The Middle Man,’’ by Ralph E. Goodlett. 


Mr. President and Gentlemen—At the outset I wish you 
to know that it was your unworthy committee that has 
passed the sentence upon which I am now executing, there- 
fore lend me your kindly sympathy for a brief space and 
join me later in mobbing our unfeeling umpire. 

When we consider the middle man and his various forms 
we soon realize that were he to emulate the example of 
the gentle Arab and ‘‘fold up his tent and steal away’’ 
there would be few of us left. 

While you are in the main canners, yet I also recognize 
among you the railroad president, banker, broker (jobbing 
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and retail), merchant and men who sell the earth. Fortu- 
nate these last are indeed, for surely it is full weight, good 
color and always full delivery. All of these vocations and 
hundreds more are those of the middle man. 

The necessity for the middle man began with civiliza- 
tion, and is older than commerce. He is the bridge leading 
to the factor you wish to reach. All of these factors are 
middle men but two—the manufacturer and consumer. 

In your and my commercial world there are usually five 
factors—the manufacturer, broker, jobber, retailer, con- 
sumer. The wish to eliminate the factor next is as old as 
to want the other man’s assets and have him take your 
liabilities, and just about as hopeless. i 

When corporations controlling their field of operation as 
do the U. 8. Steel Co., the American Sugar Rfg. Co., and 
many others I might name, work through the middle man, 
surely we must admit the plan successful. 

Far back in the days of our forefathers the building was 
not erected by expert artisans as today, each man doing his 
part for stipulated coin, but the neighbors got together and 
the newcomer had a ‘‘house raising,’’ everybody helped 
hew and pile the logs and for no pay. They had no money 
and in trade bartered one article for another, using coon 
skins or some staple article in which to settle balances. 

Now suppose you limited your pack of canned goods to 
your own use and enough to barter with your neighbors for 
other supplies to last you a year, how could your business 
grow? Only through the middle man. All concede that 
the retail dealer is an absolute necessity. He relieves the 
consumer from buying in large quantities and from buying 
at a distance from strangers. A good retailer has what 
you want when you want it, and the manufacturer who sells 
him direct lose the more desirable business of the jobber. 
This retail dealer is a middle man, but the most frequently 
mentioned middle man in commerce is the wholesale dealer. 
He buys in large quantities and the wholesale grocer must 
do a very large volume of business, as his expenses are 
heavy and the percentage of profit very small. 

Not very many years ago these two middle men, retailer 
and wholesaler, went to market once or more times each 
year, but now in the evolution of business, competition 
whetting her knife sharper and keener, the traveling sales- 
man enables the retail dealer to keep at his work, for the 


market has now come to the retailer and at no expense to 
him. 

The jobbing grocer today buys almost exclusively through 
the broker. He has his expert buyers, skilled in their spe- 
cial departments, and the enormous expense of keeping 
posted daily on the market changes of some hundred dif- 
ferent items falls upon the broker. We are most interested 
in that bridge which we ourselves expect to cross and there- 
fore you are doubtless more concerned in that middle man 
called the broker. 

Now, I have been a member of this distinguished class 
for more years than I care to say. There is more fun and 
less money in it for the work required than anything I know 
of, unless it is selling tomatoes at 70¢ after refusing 85c; 
but cheer up, those days will come again. 

The broker is always on the firing line, either the buyer 
has a roast for him or the seller has a kick coming. While 
it drives him into heart disease, yet the broker’s life is so 
fascinating that few ever manage to get out of it alive. 

When he receives a telegram he rushes out to find a buyer 
before the telegram is dry. If he waits a few minutes others 
have gotten the business or the market has since declined 
and the buyer refuses to purchase, or has advanced and the 
seller refuses. For excitement it beats hunting big. game in 
South Africa, 

A broker must always know just what to do and how to 
do it. One day we received a wire reading ‘‘buy me a red 
sleigh.’’ Of course, we knew Red, and that was easy. A 
friend once wired us, viz.: ‘‘Play $20 on Grey Goose for 
me.’’ Well, we were stumped. We saw visions of Grey 
Goose a hundred-to-one shot winning and surely our friend 
might blow in his winnings, so we sent out a man to learn 
through the papers if there was such a horse running any- 
where. We found Grey Goose and played the $20. She 
started as any Goose might—and then fell down. Perhaps 
you don’t recognize your Broker Middle Man, but he is still 
on the job. ; 

It is conceded by the best and most successful manufac- 
turers, importers and growers in the world that the quickest, 
surest and most economical plan of selling and buying goods 
is through a broker. Brokers are of different quality, just as 
bridges. The broker should represent his correspondent 
honestly and work faithfully for his interest. He should be 
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of such material that both buyer and seller have in him the 
utmost confidence. Through such a broker you can adjust 
difficulties easily. lf you have a broker with whose work 
you are satisfied and in whose loyalty you have confidence, 
keep him. If you doubt his ability you may be wrong in 
your estimate, but if you have not great confidence in each 
other then I say to both of you cut the cord—for the basis 
of business is confidence, you cannot progress without it. 

I would rather have your confidence than your business, 
for if I have your business and not your confidence, I will 
lose your business, but if I have your confidence, I will get 
your business, and what is more will hold it. 


Address of L. P. Watson on ‘‘How to Keep Busy in a Can- 
ning Plant.’’ 

First, thoroughly inspect furnace, walls under boiler, and 
thoroughly examine the engine. See to it that it is free 
from rust and working in good shape. Then you are ready 
for steam. 

After getting up steam, run your entire plant; thoroughly 
inspect every machine so as to know it will run properly. 
Do this as early as possible, so that, should any weak spots 
be found, you have plenty of time to remedy them. Before 
the canning season opens, gentlemen, is the preparatory 
stage of keeping busy. 

Usually sugar corn is the first to arrive at the cannery. 
Have enough to keep your cleaners busy, enough cleaners to 
keep cutters busy, enough cutters to keep silker, mixer and 
filler going. Have filler timed to keep capping machine 
busy, and capping machine timed to keep kettles going. 
Each machine should be timed accurately to the one depend- 
ing upon it. As an example, I have known factories where 
they ran their filler for twenty minutes to full capacity, and 
then shut down for five to ten minutes, waiting for hand 
cappers or capping machines to catch up. This is bad busi- 
ness, as the corn left in filler during these stops is discolor- 
ing and losing flavor. You all know that the sooner the 
vegetable is packed after it has been picked the better 
grade of goods you have. This applies to tomatoes, peaches, 


apples, pumpkins, or any other fruit or vegetable handled in 
a cannery. 
How to keep busy in a canning plant is a knotty problem. 


It has been especially so during the last three years in Holt 
county, where the rainfall has been excessive. It has kept 
us guessing what to do. A canning factory is handicapped 
on help, viz.: one season a canner gets his help trained, and 
the next season he probably has not six people who helped 
him the previous year, so he is constantly educating new 
help. Now, all help want to draw a full check, and if they 
can’t in one factory they are going to go where they can. 

How to keep them busy? I find that sometimes it pays 
to pack pie peaches and apples, even if you trade dollars 
on same, just to hold the help, so that when corn and toma- 
toes come in you have the help to handle them at a profit. 
Use as little help as is consistent with good business, but 
enough so that no part of the work lags. Everything must 
be kept moving. 1 do not wish to be understood as advo- 
cating packing peaches and apples merely to trade dollars 
and keep the factory running to keep help employed except- 
ing in extreme cases, as I have tried to explain, when crops 
are short, and you have enough corn and tomatoes or other 
produce about to come in to justify you in holding the help. 

Most canneries are short on warerooms, my own included, 
but I commence early to make boxes and label when I am 
making short runs, and keep help busy in this way. Last 
season when we started our plant we had 1,500 pounds of 
tomatoes and 1,800 pounds of corn on hand, just enough to 
get machinery started. We immediately started to pack pie 
peaches and apples for five hours each day, usually the fore- 
noons, and afternoons were devoted to tomatoes and corn. 
After a few days’ operations, if we had not enough on hand 
to keep help busy, we would go into the warehouse and make 
boxes and label and case goods. In this way I kept help 
fairly well employed during the season, and we made a little 
money; not much, but a little. 

Your secretary, L. I. Moore, and myself have been up 
against several hard propositions in the last three seasons, 
and sometimes it seemed advisable to shut down. How- 
ever, we kept going on one thing or another and have man- 
aged to make a little money each season. 

Gentlemen, I do not want to bore you, but I want to say 
a word about inspection of machinery and the care of it. 
Planting, cultivating, delivering, preparing and packing 
fruits and vegetables is my hobby. When you are inspect- 
ing machinery don’t fold your arms, stand back and watch 
it run, and say, ‘‘I guess it is going to be all right,’’ but 


commence at the drive pulley, then the driven pulley. See 
that every part is in good repair and performing properly 
and working freely. Do not leave this to Bill or Jack or 
Jim, but do it yourself, as we are a long distance from sup- 
plies and we want to know that every machine is going to 
work before starting. When you finish your season’s work, 
loosen all bearings, steam up every machine where it dries, 
give it a good coat of vaseline or some good oil. Then you 
will find it in good shape the next spring. 
I thank you. 


‘‘Does Freezing Injure Canned Goods,’’ by F. Knicker- 
bocker. 


Mr. Chairman and Members of the Missouri Valley Can- 
ning Association: I believe, gentlemen, I told you last 
night, that I could tell you all I know about the canning 
business in ten minutes; I believe now that I could tell it 
to you twice in that time. I have heard a good deal here 
today about different methods of putting up canned goods 
that I know have been of value to me, and I hope have 
been of value to each one of you. We are here as a little 
family of canners in the state of Missouri and we can talk 
over matters among ourselves in a kind of confidential way. 

I feel a good deal like the boy whose mother spanked 
him for being rather cruel to his little sister; after the 
smart had sort of passed away, he came to his mother and 
said, ‘‘Mom, you’ll forgive me, won’t you?’’ His mother 
replied, ‘‘Why, certainly, my son, but you should take such 
matters as these to God,’’ and the boy replied, ‘‘ Well, I 
know, but I don’t believe in talking about family matters 
away from home.’’ It is just this way that I feel about 
these newspapers. I don’t know whether these fellows 
were trying to roast us when they said that we canners had 
to pay 80¢ to pack a dozen tomatoes and sold them for 70e, 
stating that the only way we made money was by the 
quantity we sold. Of course, if a fellow packed a whole lot 
of tomatoes at 10¢ less than they cost him, he ought to 
make some money.. 

Now, as to the question which your honored secretary has 
assigned to me, I believe that it is a question of too much 
importance to be talked about by a novice. It is a subject 
requiring lots of thought by men more competent than I. 
When I was told by the secretary what I was to talk about 
[ at once thought it was some joke of his or of some fellow 
in Chieago; shortly after that I got a letter from some 
editor in Chieago asking me—and by the way, it was sent 
special delivery, so I thought I had some money coming—to 
send him a copy of my speech and also one of my latest pie- 
tures. 1 immediately wrote him and told him for the sake 
of the association that we would cut out both. 

In the past eight years I have been connected with the 
canning industry as manager, ete., that is, I have done the 
work with the assistance of processor, and I don’t know 
very much about the actual canning of the goods. What 
I do know about tomatoes freezing is this: we have carried 
over some stock at the end of each one of these years, and 
have had some goods frozen each year. I have always found 
that when winter was over with and these goods thawed 
out that we went and sold them on the market just the 
same as we did other goods that have not been frozen. It 
may be that the goods were a little bit more watery than 
they were before freezing, but there has been absolutely no 
difference in the taste. I have had experts test these to 
find out if there was any difference, and know that there 
was not, so that I do not know whether it injures tomatoes 
or not to be frozen. This is a matter for discussion and 
would like to have other members of the meeting speak in 
regard to same, but so far as corn is concerned, I do know 
that it does not. In fact I believe that if corn is a little 
bit hard, having been allowed to stay in the field too long, 
that it helps it by being frozen. I have found this out in 
my eight years of canning experience, but I want to say 
right now, gentlemen, that I think these processors are 
more able to tell you about these matters than I am, as I 
have had little to do with anything but the general man- 
agement of the plant. 


Br ‘‘Some Pumpkins,’’ by O. C. Stanger. 

Mr. Chairman and Members of the Association: About all 
I ean say is that I have kind of followed in the steps of my 
father on this pumpkin business; have been with him ever 
since I was about 10 years old. 

We have found that in steaming pumpkin that the best 
way is to steam them in the retort. We steam them about 
twenty minutes and then take them out and run through a 
pulper, and from the pulper to the filler, and I don’t know of 
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put one faetory with the exception of Mr. Moore’s that 
handles pumpkin out of the pulper machine into the filler in 
the same way that I do. It is a hard matter to get a man 
to stay on that kind of a job. In the way that we handle it, 
it is a very dirty job and the man is apt to get sour pumpkin 
into the filler. The Cyclone Pulper is the one that we use. 
We use a pump for running this pumpkin from the pulp 
machine to the filler, having a 2-inch pipe and 4-inch cylinder, 
either a belt or gear can be used for this purpose. There are 
a great many who have steam pumps that could be used for 


this purpose and run the pumpkin right into the filler as 
required. 

When you have run your pumpkin through the corn cooker 
to the filler, it is probably a good idea to keep it warm; 
while it does not get cold before you get it into the can I 
believe this is a good idea anyway. This year we cooked 
all of our pumpkin about 60 minutes in a temperature of 
246 degrees Fahrenheit. You can run the temperature up as 
high as you want on pumpkin, up to 250 degrees. I believe 
it makes it much better. 


CANNERS PRESENT. 


P. J. Weber, Tipton, Mo. 
Joe Hartman, Leslie, Mo. 
_M. Eslick, North View, Mo. 
. Johnston, Seymour, Mo. 
. Gillette, Marionville, Mo. 
. Casse, Marshfield, Mo. 
. Brown, Oak Grove, Mo. 
L. H. Gillam, Slater, Mo. 
H. Sehnell, Glasgow, Mo. 
Roy Nelson, Marshfield, Mo. 
J. M. Moore, Shelbina, Mo. 
J. S. Klingenberg, Concordia, Mo. 
M. Eilert, Oregon, Mo. 
A. W. Orr, Mount Vernon, Mo. 
George D. Waugh, Marshfield, Mo. 
J. E. Noll, Bethany, Mo. 
J. W. Means, Lawrence, Kan. 
J. W. Cuykendall, Atlantic, Iowa. 
. J. H. Lambert, Coalsburg, Ill. 
. I. Moore, Oregon, Mo. 
i. Schoenen, Osage City, Mo. 
. J. Taylor, Galena, Mo. 
J. F. Rowan, Meta, Mo. 
. Birkhead, Sareoxie, Mo. 
+, Chamberlain, Pierce City, Mo. 


od. 


L. W. Stagner, Tripoli, Iowa. 
EK. L. Minor, Sabetha, Kan. 
EK. Langevin, Hastings, Neb. 
W. Doebele, Hanover, Kan. 
W. B. Irvine, Chesapeake, Mo. 
A. L. Bumgarner, Northview, Mo. 
8S. D. Cannady, Marionville, Mo. 
M. 8. Moore, Oregon, Mo. 
H. N. Brown, Odessa, Mo. 
S. T. Brown, Norborne, Mo. 
R. Williams, Richmond, Mo. 
F. A. Massie, Glasgow, Mo. 
B. B. Boatright, Bethany, Mo. 
O. C. Stagner, Kansas City, Mo. 
F. Knickerbocker, Savannah, Mo. 
F, A. Taiclet, Neosho, Mo. 
. J. Terrill, Meta, Mo. 
A. W. Mohler, Galena, Mo. 
T. W. Wade, Springfield, Mo. 
J. L. Richey, Eugene, Mo. 
H. W. Raupe, Wellston, Okla. 
J. 8S. Miner, Bonner Springs, Kan. 
H. N. Howe, Auburn, Neb. 
R. Atkinson, Topeka, Kan. 


Others Present. 


William C. Lunt, Kansas City, Mo. 
J. J. Flahive, Kansas City, Mo. 

H. C. Gardiner, Kansas City, Mo. 
Jewell Smith, Kansas City, Mo. 
C, F. Payne, Kansas City, Mo. 

L. T. Murphy, St. Louis, Mo. 

J. A. Humphrey, Kansas City, Mo. 
R. C. Chambers, Kansas City, Mo. 
W. A. Davis, Kansas City, Mo. 

W. D. Oechsli, Kansas City, Mo. 
A. Newton, Kansas City, Mo. 

W. G. MeNab, Chicago, Il. 

H. K. Farnum, Kansas City, Mo. 
L. Rosen, St. Louis, Mo. 

G. A. Bedell, Indianapolis, Ind. 


Fred S. Beckett, Kansas City, Mo. 
J. F. Kendig, Kansas City, Mo. 

F. T. Shepard, Kansas City, Mo. 
R. M. Davis, St. Joseph, Mo. 

I’. W. Heryer, Kansas City, Mo. 
H. A. Fraser, St. Louis, Mo. 

B. C. Keithly, St. Louis, Mo. 

C. A. Sanford, Kansas City, Mo. 
George 8. Bones, Chicago, Ill. 

H. J. Gabel, Kansas City, Mo. 

R. E. Goodlett, Kansas City, Mo. 
W. T. McCauley, Kansas City, Mo. 
E. H. Temple, New York, N. Y. 

C. W. Cooke, Chicago, Tl. 

O. T. Day, Indianapolis, Ind. 


(Convention Proceedings Continued Next Week.) 








DEATH OF HENRY MASON DAY. 

Henry Mason Day, for many years a prominent fig- 
ure in the dried fruit trade of New York, died on Sat- 
urday, January 16, after a lingering illness. Mr. Day 
was born at Smithville, Va., in 1852, removed to New 
York thirty-five years ago and became a member of 
the firm of Bennett, Day & Co., of which he was the 
sole owner for sixteen years. 


He is survived by his wife, two sons and three 
daughters, one son, Henry M. Day, Jr., having been 
for several years associated with his father in business. 





PUSH, PLUCK, PUBLICITY. 
“Businesses do not grow by luck. It is pluck, push, 
and—publicity.” 














My new Cost Ledger is the one nec=- 
essity that you should not over- 
look in preparing for your 1909 pack. 








ALBERT T. BACON 


COST SYSTEMS FOR CANNERS 
29 Michigan Ave. CHICAGO 








CHANGE OF ADDRESS 


Having disposed of our ware- 
houses at Port Hope, we have 
closed our offices there, and are 
now located at No. 413 Board of 
Trade Building, Toronto, Ont., at 
which address we shall be pleased 
to hear from you frequently. 


HOGG & LYTLE, Limited 
Branch at Port Huron, Mich. SEED GROWERS 
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View showing main factory building at the left and husking shed at right, with dump in the center for receiving green 


corn from the farmers’ wagons. 
is described in the article. 


The manner in which it is carried into and distributed among the } 
Running along the West wall of the main building, at the left of the picture, is the cob conveyor, 


huskers inside the shed 


underneath which is the chute which carries the refuse down into the sink. 


Model Plant of the Illinois Canning Company at Hoopeston 


HE big canning plant erected by the Illinois 
Canning Co., of Hoopeston, in time for last 
season’s sweet corn crop deserves to be de- 
scribed as a model cannery, since it represents 
the very highest development in the modern food- 
packing establishment. It is the result of years of ex- 
perience of men who have spent, successfully, the best 
portion of their lives in the canning business. It cor- 
rects the faults found in the older type of corn-packing 
plants and embodies so many advanced ideas in con- 
struction, arrangement and equipment as to make it 
one of the most complete canning factories ever built, 
capable of turning out 
a product of the finest 
quality, as well from 
the standpoint of the 
ordinary consumer as 
from the exacting 
standards of the trained 
expert judge of qual- 
itv in canned goods. 
The new factory of 
the Illinois Canning 
Co., one of the pioneer 
packing concerns in the 
West, having been es- 
tablished as far back 
as the year 1879, em- 
bodies the accumulated 
experience of brainy 
men who have been 
canning corn for over 
a quarter of a century. 
Corn is the company’s 
principal product. Red 
kidney beans, the fa- 
mous Joan of Arc 
brand, which they have 


View of main floor in 


factory showing mixing, cooking, 


specialized on for more than a decade, is the other 
article which the new plant was especially designed 
to pack. In building it they had not only the benefit 
of their own practical knowledge but the additional 
advantage of adopting or amplifying the latest and 
best ideas to be found in the most modern canning 
factories in the United States. 

In planning this model factory the two ideas upper- 
most in the minds of the proprietors, Messrs. Moore 
& Cunningham, and their designers and builders were 
to secure perfect sanitation in a plant capable of turn- 
ing out high grade corn at the maximum of economy, 





filling and capping machines, 
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View of bathroom, showing Tagliabue overhead steam pipe system for controlling temperature. 
20, stands Superintendent W. W. Abbott. 
the aecompanying article. 


ture, just in front of retort No. 
the covered cooling tank described in 


and of these two the plant stands as visible evidence 
of the fact that their first consideration was for sani- 
tary conditions in the handling of their product. The 
phrase, “no expense was spared,” expresses but the 
simple truth, for the company’s plant probably repre- 
sents a larger investment of capital than any canning 
factory of equal size and capacity in this country and 
contains features which are particularly interesting to 
practical corn packers having a thorough appreciation 
of the importance of sanitation and, from the stand- 
point of economical production, of the most advanta- 
geous arrangement and disposition of machinery and 
the various operating departments in the factory, while 
these matters should also be interesting to buyers par- 
ticular on the point of quality, since the use, in a plant 
employing efficient operatives, of the most highly de- 
veloped machinery, so arranged as to insure the hand- 
ling of the product during all the various stages 
through which it passes, in the most expeditious and 





Silking room on second floor of main factory building. 


At the right of the pic- 
The crate of cans shown is resting directly over 


cleanly manner affects quality to a degree not to be 
underestimated. 

The Illinois Canning Co.’s big, new shale brick and 
steel factory was visited, toward the end of the last 
corn-canning season, by a representative of THE CAN- 
NER, and we are sure that our readers will be inter- 
ested, on account of the pointers which they may gain 
from a description of “the latest creation in its line,” 
in accompanying us on a trip through the plant. 

New Ideas in Husking Shed. 

The husking shed, which was visited first, embodies 
some excellent new ideas. It is the only part of the 
factory not of brick and steel construction. It is at 
the southeast corner of the company’s property, and is 
8o0x160 feet. Running through its entire length are 
two: lines of corn belts, giving a space of twenty feet 
on either side of them, or 600 feet in all for the accom- 
modation at one time, without crowding, of four hun- 
dred huskers, although when THE CANNER’S rep- 
resentative visited 
Hoopeston but two 
hundred huskers were 
at work, owing to the 
light receipts of green 
corn from the fields. 

At the west end of 
the husking shed—be- 
tween it and the main 
factory -building—are 
two lines of dumps on 
which the corn comes 
into the building. On 
these it is carried by 
means of belt-convey- 
ors high into the shed, 
where it drops into 
other conveyors run- 
ning along, far above 
the heads of the husk- 
ers, on each side of the 
long building. At in- 
tervals of about eight 
feet are valves which 
receive the corn from 
the conveyor, letting it 
fall into chutes at 
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either side and dropping it down to the huskers below, 
thus distributing the ears in practically equal quantity 
at any point desired, the advantage of which will be 
instantly apparent to corn packers. 

The east end of the husking shed is equipped with 
elevators for lifting the shucks into the farm wagons 
waiting at the dump, which is situated at the extreme 
end of the shed farthest from the factory building, to 
haul the husks away to be fed to stock. Conveyors, 
line shafting and all connected with it are driven by 
an engine conveniently placed at the end of the build- 
ing. 

After husking the ears are carried from the husking 
shed on a steel belt conveyor consisting of a chain of 
aluminum buckets running underneath a shield of 
covering, up into the third floor of the main factory 
building to the cutting room, which is equipped with 
a battery of sixteen Sprague cutters, furnishing capac- 
ity for four lines of machinery, one of which is used 
for red kidney beans after the close of the season on 
corn. 

Floors Always Clean. 

This factory solves the problem of keeping floors 
and everything under and around the cutters clean at 
all times. In the first place, the floors are of asphalt. 
In the second, they have a slight pitch toward the 
center, so that all water and other waste runs into the 
iron gravity drain built in the floor and through it into 
the catch basin referred to elsewhere in this article. 
Everything that drops from the cutters, whether it is 
liquid or small bits of solid matter, is immediately car- 
ried into the gutters and thence to the outside. 

After removal of the corn from the cobs the latter 
are taken off by means of a system of steel conveyors 
to the exterior of the main factory. They are then 
carted away to be used as feed. The cut corn is car- 
ried through procelain-lined tubes several inches in 
diameter to the four silkers on the second floor. From 
there, after silking, it again passes through porcelain- 
lined tubes down to the first floor, where are located 
four complete lines of machinery, consisting of four 
each of mixers, cookers and Hawkins cappers, giving 
the plant a capacity of 7,500 cases daily, or 10,000 
cases in a day and night run. Heat for the cappers is 
furnished by a United States gas machine. In the 
North end of the main building on the first floor are 
twenty-two retorts, all controlled by Tagliabue auto- 
matic temperature regulators. These regulators are 
entirely automatic and insure absolutely uniform tem- 
perature throughout the processing and evenness in 
the quality of the pack. 

The cooling tank in the Illinois Canning Co.’s fac- 


tory is worthy of special mention, owing to its being 
practically perfect for the purpose of cooling the cans 
coming from the retorts. The tank is all of 115 feet 
in length, having a width of 36 inches and a depth. of 
42, and runs under the concrete floor of the bathroom. 
Along its bottom is a kind of track on which travel 
the crates, heavy with cans for the passage through 
the tank of artesian water of almost icy coldness, con- 
stantly replenished by the two-inch stream which dur- 
ing the entire day is pumped into it. The time re- 
quired for a crate of cans to pass through the cooling 
tank is forty-five minutes. 

Another feature worthy of being pointed out in con- 
nection with the bath is:that the crates coming from 
the cooling tank can be run in either direction to the 
warehouses eastward or westward of the factory 
proper; in fact, they can, with equal facility and con- 
venience, be run into any of the company’s half-dozen 
warehouses, all of brick construction, having a com- 
bined capacity of 125,000 cases. The company has 
storage room for 4,000,000 cans. 

Every Precaution Taken Against Fire. 

The main building of the plant is 52 by 160 feet and 
stands three stories high. Every room in it is sepa- 
rated from the others by means of double firedoors 
with cement and castiron thresholds, making it prac- 
tically impossible for fire to spread from one room to 
another, especially as all floors are of asphalt. 

Effective fire protection is afforded in still other 
ways. For instance, the water supply is more than 
abundant. The company possesses an artesian well 
from which it obtains water that is at all times cold 
and sparkling with purity. From one of its wells the 
water is lifted by an electric pump having a capacity 
of 10,000 gallons per hour, while from a second well 
in the engine room an almost equal quantity of deli- 
ciously cold and absolutely pure water is obtained. 
All the water used for processing and cooking the 
goods packed by the Illinois Canning Co. is from these 
artesian wells. 

Hose, firebuckets, and in fact complete modern fire- 
fighting paraphernalia are always within instant reach 
of the operatives in every department of the plant. 
Nothing to insure their safety was overlooked, wheth- 
er protection from fire or against getting caught in 
the machinery. To ward off danger of accidents of 
the latter kind all machinery in the factory is boxed to 
a height of six feet; and the electric elevator running 
to the top of the main building is provided with auto- 
matic safety gates, virtually eliminating the possibility 
of serious mishap. Not even did Messrs. Moore & 
Cunningham neglect such a matter (when cans are 

















FOR A PASTE 


You Should at Least TRY 


SPON-TEM 


which makes paste SPONtaneously 
in water of any TEMperature 


SAMPLE for the asking 


CLARK PAPER & MFG. COMPANY 


Originators and Manufacturers 


Rochester, New York 


Makers of STEK-O-A Perfect Paste in Powder Form 





PACKERS 


Who desire. to be “up to date” cannot afford to 
overlook the 


“CLIMAX” 


Line of Machinery and Apparatus. 


See us at the Convention 
at Louisville in February. 


CLIMAX MACHINERY COMPANY 
INDIANAPOLIS, INDIANA 
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THE CANNING INDUSTRY?- 


The H. & M. Thermometers for use on 
Process Kettles, Retorts, Corn Cookers, Pea 
Blanchers, Brine Tanks, etc., have been recog= 
nized as the standard ever since thermometers 
came into general use in canning factories. 


The H. & M. instruments have always 
been recognized as absolutely accurate and re- 
liable and every Canner knows he can depend ‘upon 
then. 


Having acquired this reputation the 
makers of the H. & M. instruments would hard- 
ly put anything on the market that would not give 
complete satisfaction. Therefore, this alone 
is guarantee that the H. & M. Regulators for 


RETORTS 

PROCESS KETTLES 

CORN COOKERS 

PEA BLANCHERS 

CONTINUOUS PROCESSING TANKS, ETC., 


are absolutely reliable. 


A further proof is that they are being 
used by such representative concerns as Burnham 
& Morrill Co., H. C. Baxter & Bro., Fort Stanwix 
Canning Co., Burt Olney Canning Co., Utica Can- 
ning Co., Van Camp Packing Co., Rossville Canning Co., 
Albert Landreth Co., Manitowoc Pea Packing Coe, 
Wausau Canning Co., and many other of the largest 
packers in the country. 


Don't fail to see these devices in oper- 
ation in SPACES 162 and 163 at the LOUISVILLE 
CONVENTION, We will also have some new features 
in connection with our Thermometer exhibit. 

Thanking you for past favors, we are 


Yours very truly, 


THE HOHMANN & MAURER MFG.CO, 
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stored in the main building) as leaving ample space 
between the stacks as a passageway for hose men, and 
to allow plenty of light to enter and an abundance of 
air to circulate throughout. 

Engine and boiler rooms are situated at the North 
end of the main factory building, separated from the 
bath room by a solid brick wall, in a wing which fur- 
nishes storage as well as boiler room. There are 
three boilers, each of 125 horse-power. The engine 
room equipment consists of one rolling mill type of 
engine of 75 to 80 horsepower and another of 65 to 
70 horsepower. In this room there is also a hot water 
pump for pumping the hot water into the boilers from 
the water-heater. 


Pains Taken to Secure Sanitation. 


In sanitary features no food-manufacturing plant in 
this country excels the factory of the Illinois Canning 
Co. It represents all that man’s ingenuity and in- 
ventiveness have achieved in that direction. Built in- 
to the concrete floors of the several rooms are castiron 
gravity gutters, previously referred to, for draining 
off all water and other waste into a large catch basin 
on the outside of the factory. It is then caught in a 
metal conveyor and removed entirely away from the 
plant, eliminating all danger of anything becoming 
contaminated by it. All refuse from the factory is run 
into the city sewer. The system of water drainage 
from all parts of the plant is very complete, the entire 
building and grounds being drained so quickly and 
thoroughly as to afford absolute cleanliness through- 
out. 


Three times daily, first in the morning before can- 
ning commences, the concrete floors, machinery and 
everything is scalded with live steam; then when the 
noon hour is reached the steam bath is again applied, 
and once more at the close of the day’s work every- 
thing is given another thorough cleansing, so that it 
may be said there is never a time when even the most 
exacting hygienist or extremist on the subject of the 
maintenance of ideally faultless conditions in food- 
packing plants could find aught objectionable in or 
about the factory of the Illinois Canning Co. It is so 
perfectly clean that many Hoopeston ladies in visiting 
the factory have been so impressed that they turned 
and remarked to Mr. Moore, “Why, your factory is 
as clean as my kitchen.” ; 


Especial care was given by the proprietors and 
builders to insure cleanliness not only insofar as the 
plant itself is concerned, but among the operatives 
also. On each of the three floors of the factory are 
provided separate lavatories, closets and hat and coat 
rooms for the male and female help, and a competent 
janitor sees to it that all are kept scrupulously clean. 


In these departments the most modern disinfecting 
devices have been installed, and there is no stint of 
towels, soap, combs and brushes or anything whatso- 
ever conducive to the cleanliness and comfort of the 
employes. ‘Toilets, lavatories, etc., are all conveniently 


arranged and of a character and finish seldom seen 
outside of a first-class hotel or private house. A 
toilet, coatroom and lavatory are conveniently ar- 
ranged nearby the large, handsome office of Superin- 
tendent Abbott in the southeast corner of the main 
building. 

In erecting their new factory Messrs. Moore & Cun- 
ningham neglected no detail likely to be contributory 
to its completeness or affect its excellence from the 
viewpoint of a consumer particular concerning the 
quality of his food or of a critical sanitary expert on 
the lookout for structural faults. For instance, con- 
crete was used for flooring the large cooling court out- 
side as well as for laying all floors in the main build- 
ing. Then, the foundations of the factory and husk- 
ing shed are large, substantial pillars of concrete. 
There are no exposed joints anywhere in the various 
canning rooms, walls being covered with tongued and 
grooved planed wood painted with several coats so as 
to permit of washing the woodwork frequently and 
thoroughly. All piping is covered with asbestos. 

Briefly, the principal advantages possessed by this 
most modern of canneries are: 

First, ease and rapidity of handling the corn from 
the farmers’ wagons to the husking-shed, by dumping 
from all wagons on the level without driving up an in- 
cline, thus saving time and making for economy of 
production. 

Second, complete system of automatic conveyors 
carrying the corn from the dump to the husking-shed, 
thence into the cutting room on the third floor of the 
main factory. 

Third, the effective arrangements for the instant and 
complete removal of all waste matter, solid or liquid, 
to the rear and entirely away from the vicinity of the 
factory. 

Fourth, the modern structural features and conveni- 
ences and appliances for the maintenance of perfect 


. cleanliness of plant and employes. 


The Illinois Canning Co.’s factory represents yet 
another thing, the realization of the ambition of Mr. 
Wm. Moore and Superintendent Abbott to pack corn 
in a factory in arrangement and equipment closely 
approaching the ideal in every department. It is such 
a corn plant as packers from all parts of the country 
would profit by visiting. 

Of sugar corn the Illinois Canning Co. packs fancy 
under the following labels: “Pride of Illinois,” “Coun- 
try Gentleman,” “Moosehead,” “Quality,” and “West- 
ern Beauty.” 

The company’s brands of extra standard corn are 
“Cream of the Prairie,” “Baby Bunting,” “One of the 
Finest,” “Illinois,” “Sweet Magnolia,” “Cape Jas- 
mine,” and “Mosaic.” 

Standard corn is packed under the following labels: 
“Faithful,” “Indianola,” “Bismark,” and “Kylo.” 

The Illinois Canning Co. packs two grades of red 
kidney beans, fancy quality under Joan of Ark brand, 
both 1s and 2s, and standard grade under the “Illinois” 
label. 
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Are YOU Going to Louisville for the Convention? 
IF SO, BE SURE TO SEE THE DEMONSTRATION OF THE 


PEERLESS’ 


GREEN CORN HUSKER and SILKER 


AT THE MACHINERY HALL 








YOU are sure to be interested in it because it is 
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LIST OF CANNERS WHO HAVE TRIED SAME AND FULL PARTICULARS SENT,ON APPLICATION TO 
PEERLESS HUSKER CO., 70 Terrace, Buffalo, N. Y. 


WEST LORNE, ONT., Oct. 5, 1908 








PEERLESS HUSKER CO., Buffalo, N. Y. 

Gentlemen:—Your letter of the 28th Sept. to hand. - The Huskers have done a good job for us this 
season. They have given us good satisfaction. When we were working on some good corn I timed 
them myself, and each machine would turn out one bushel to a minute. I have nothing but praise for 
your machines, Mr. Sells. I remain Yours truly, 


WEST LORNE C. & E. CO. 
(Signed) J. A. Fuller. 
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Pure Food Progress 








The National Wholesale Groeers’ Association is sending 
out a pamphlet containing interesting comparison and eriti- 
cism of the recently proposed uniform state food law, draft- 
ed by a committee of the Association of State and National 
Food and Dairy Departments, for enactment in every state 
of the country. The comparison is as follows: 

1. The act is designed as a general act to cover all ar- 
ticles used for food or drink by man or domestic animals, 
and while the definition of food is different from that of the 
national law, the interpretation of the courts as to the two 
would undoubtedly be about the same. Certain provisions, 
however, as to labeling are inserted in the act which are 
merely regulations under the national law and- undoubtedly 
more properly so. 

2. The proposed law prohibits the use of all preservatives 
except salt, vinegar, spices and their essential oils, wood 
smoke, edible oils, fats and alcohol. 

For example, benzoate of soda, sulphur, saccharine and 
sulphate of copper, the use of all of which is now being 
investigated by the referee board of scientists appointed by 
the President are prohibited, although no decision on the 
question has as yet been rendered by this eminent board. 
If this law be adopted by the various State legislatures 
and this board of scientists should hereafter make a ruling 
favorable to the use of any of these ingredients in limited 
quantities in food products, the law would then be directly 
in defiance of the highest scientific authority. 

3. The proposed law prohibits the use of all coloring 
matter whether it is harmful or not. 

For example, in confectionery and many other products 
it is claimed that a coloring’ matter is absolutely required 
to meet trade and consumer’s demands. The national law 
prohibits the use of harmful colors. This proposed law 
undertakes absolutely to prohibit the use of all colors in 
every food product. It should be noted, however, that in 
another part of the proposed act, under the head of ‘‘stand- 
the use of coloring matter -in butter is specifically 
authorized. Professor“Ladd says that coloring matter in butter 
is allowed because of certain national laws. This incon- 
sistency is not answered by such an argument since it is 
well understood that the internal revenue acts of the United 
States do not require color in butter, but merely permit its 
use. Color is no more necessary to butter than to any other 
food product, and in fact could with more reason be omitted 
from butter than from confectionery, in connection with 
which the esthetic enters largely into the public demand and 
affords some reasonable basis for such a demand. 

4. The proposed law requires that every package, bottle 
or container should give the true ‘‘grade or class’’ of the 
product. 

This provision, though somewhat indefinite, is interpreted 
by Professor Ladd in a bulletin issued by the Agricultural 
Experiment Station of North Dakota, over which he presides, 
as follows: 

‘*The Department holds that in the case of compounded 
or mixed goods, the true grade or elass can only be shown 
when the percentage of the several constituents are given. 
This applies to compounded and imitation whiskies, to 
glucose, fruit jellies and preserves, to mixed or blended 


ards,’ 


syrups and extracts made from vanilla, vanillin, tonka, etc., 
and in general to all imitation products.’’ 

It is thus apparent that under the wording of this pro- 
vision it is intended to require that the percentage of 
ingredients in all mixed food products shall be given thereby 
making it necessary to disclose trade formule which have 
heretofore been considered of great value and to constitute 
in many cases the basis of merit upon which various products 
have been sold and a valuable good-will built up. 

Formule, at least so far as the percentages of the 
different ingredients are concerned, are considered by the 
trade as legitimate secrets; property in which they hold 
proprietary rights which should not be invaded by food laws, 

5. The proposed law also requires that the true ‘‘net 
weight’’ or volume of the contents or capacity or true size 
of the container shall be given. 

Neither the National Food Law nor the food laws of the 
forty-six States, with the exception of North Dakota, 
Nebraska and possibly Wyoming, require the weight to be 
on the package. 

The national law provides that if the weight is given it shall 
be the true weight and this form of weight provision, together 
with the penal provisions in State laws against false weights 
or measures, is sufficient to satisfy all requirements to prevent 
fraud upon consumers. 

There is concededly no necessity of requiring the net weight 
or volume to be stated on that class of products which a 
consumer does not buy by weight, and there are many such 
products. Consequently a general requirement in a food law 
that net weight or measure shall be on all packages is mani- 
festly improper. 

On food products that are sold by weight, manufacturers are 
already stating the weight on the package, an excellent indica- 
tion of theefact that the weight clause, as expressed in the 
national law is sufficient. If, however, a manufacturer should 
omit a statement of weight or measure on a package sold 
by weight or should attempt to give false weight or measure, 
then the existing penal provisions in State laws against the use 
of false weights or measures and against misrepresentation 
and other cheats in the sale of commodities can be enforced. 

The adoption of the net weight provision of this proposed 
law would cause endless trouble to manufacturers and dealers, 
destroy the uniformity between State and National laws, and 
is unnecessary to protect the consumer from fraud or deceit. 
The ‘National law should be followed as to the question of 
branding the weight or measure upon all food products. 

6. The proposed law also fixes a set of food standards and 
provides that all substances not included within the definitions 
so fixed are excluded from sale. 

It was certainly bad judgment for Professor Ladd and his 
committee to have incorporated food standards into a proposed 
uniform State law, but when it is sought to legislate all prod- 
ucts out of the market which do not come within such stand- 
ards, such a statute becomes unconstitutional on its face. It 
is a basic food law principle that wholesome articles of food 
sold under an honest label cannot be prohibited from sale in 
any State. 

Standards should never be incorporated in any State or 
National law, because it is evident that standards should not 
be so fixed and determined that to make any change or altera- 
tion therein would require another act of the Legislature. Fre- 
quent changes take place in the composition and preparation of 
food products, dictated by the discovery of new ingredients, 
new processes and method of preparation. 














. CUSHMAN & COMPANY 


Rochester, N. Y. 








SEED 
GROWERS 


Sweet Corn, Beans, Peas, Tomato, Cucum- 
ber and all other seeds for Canners. 

The best is always the cheapest. We so- 
licit your inquiries. 
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If standards are to become a part of the system of food 
regulation, they should be fixed and established by authority of 
the national Government and when so established should be fol- 
lowed by State commissioners under authority granted them as 
such commissioners by State law. 

If the time has come in the evolution of food production 
when standards are necessary, then such standards should 
certainly be fixed by national authority and should be de- 
termined upon according to the recent suggestion of Hon. 
George B. McCabe, a prominent member of the Board of 
Food and Drug Inspection, i. e., ‘‘by a committee upon which 
there shall be representatives of food chemists, state food 
officials, legal officers experienced in the administration of 
food laws and manufacturers of food products on a large 
seale.*’ 

If necessary this committee should be authorized by act 
of Congress; it should also be a permanent committee with 
power to make, revise, alter and add to any standards it 
might at any time adopt or establish. 

The National Food and Drugs Act adopts standards for 
drug products and recognizes the definitions fixed by the 
United States Pharmacopoeia. It provides that any drug 
sold under names recognized by such pharmacopoeia shall 
be considered adulterated unless they comply with its terms 
as to strength, quality and purity. But the national law 
also recognizes the principle that a product cannot be 
deemed to be adulterated if the standard of strength, quality 
or purity be clearly stated upon the package or container, 
even though the same may differ from the standard so deter- 
mined. 

This principle is entirely overlooked in the food law pro- 
posed by Prof. Ladd and his committee and is one of its 
most serious defects from a legal as well as a practical 
point of view. 

7. The passage of this proposed state food law would be a 
step backward, and any effort in that direction should com- 
mand the opposition or all interest who believe in uni- 
formity between national and state food laws. 

‘‘The right of the State Board of Health,’’ says the Mer- 
chants’ Journal, Topeka, Kan., ‘‘to make and enforce regu- 
lations supplemental to the pure food law, for the purpose 
of securing the enforcement of the law, has been sustained 
by the lower courts at Kansas City, and will in all prob- 
ability be sustained by the higher courts if there is an ap- 
peal taken. This is an important victory for the pure food 
law, as it settles, for the present at least, a vital phase of 
the pure food question. Many food manufacturers have 
been inclined to challenge the force of the ‘regulations’ 
made by the board, even though those regulations were made 
in compliance with a special provision of the act. The Kan- 
sas City decision will help the pure food officials in securing 
ready compliance with the act. It wil] enable the pure food 
authorities to go ahead with more assurance that the moves 
which they make will be sustained.’’ 





Put this down as a fact, that the young man who 
continually complains of the trials and troubles of 
business and expresses a desire for an easy life is 
surely and swiftly cultivating a habit that will some 
day give him the “Half Nelson” and down he goes. 
—Common Sense. 
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Wooden TANK CARS for Pickles and Vinegar. Genera- 

tors and Tanks all sizes for Cider, Vinegar Pickles & Kraut 
Ask for Catalogue No. 11-C 

WENDNAGEL & COMPANY - - 





CHICAGO 




















The 
American 
Label Mig. 
Company 


OF BALTIMORE 
MARYLAND 


Recommends the use of the end Jabel shown in this adver- 
itisement on your canned goods. This label, if used, will 
tend to stimulate consumption of canned foods. It is 
with this idea that these end labels have been designed by 
the American Label Manufacturing Company. 

Any of our patrons who wish to try the idea can get a 
few thousand free of cost by applying to our 


Western Headquarters :: 
5 Wabash Avenue 


CHICAGO 


AMERICAN 
CANNED GOODS 
are the purest, cleanest food prod- 
f# ucts obtainable in package form. 
The fruits and vegetables put into cans 
J are the selected products of field andorchard. 
The Canneries are kept in absolutely sani- 
tary condition, and highly developed 
, machinery minimizes handling of 
\ the articles by human hands. 
Lastly, Canned Goods are 
Economical 
If required in large quantities we guarantee to furnish 


same at absolute cost to any packer requiring them 
for all his canned goods. 


Offices at 
BALTIMORE, PHILADELPHIA 
CHICAGO, NEW YORK 
BOSTON, ST. LOUIS 


If you are on the map 
we'll call on you 
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HOW TO PACK ASPARAGUS—PROCESS DESCRIBED. 
By. W. S. Bucklin, Phalanx, N. J. 

The canning of asparagus is destined to hold an 
important place in the industry in the near future. The 
taste for it is growing rapidly, and the quantity sold 
fresh in the city markets is now very large. Many 
carloads are shipped daily from all the stations on the 
main lines from the farms to the city, and consequent 
upon this demand it is being grown on an ever in- 
creasing scale. Hence it is inevitable that it should 
become a staple article of the canners’ growing list 
of products. 

As in many other fruits and vegetables, there is no 
“royal road,” no “best way,” to can asparagus. The 
processes are many, the methods of handling it, too, 
vary to a remarkable degree. I have the processes used 
by many packers, given to me during the past twelve 
years, and there are not two of them alike. The ex- 
perienced packer will meet conditions as he finds them, 
and change processes to improve them; and for just 
this reason it is unsafe to follow a “formula” without 
a knowledge of all the conditions where it is used. 

As in all other hermetically sealed goods, preserved 
by heat-sterilizing alone, the prime requisites are to 
have the stock fresh and sweet, to handle it quickly, 
and to sterilize it by heat to a point that will insure 
its keeping qualities. Much of the souring of goods 
—most of it, in fact—occurs between the operations, 
while the material is being handled, and is at a tem- 
perature favorable to fermentation. With good raw 
stock and clean, rapid handling (and this applies to 
all goods packed at the factory), many troubles will 
disappear. 


Generally, the process for asparagus is as follows: 
Received at the factory in bunches, or in bulk, it is 
carefully inspected and yraded into three or four 
sizes, cut to the proper length for the can, then thor- 


oughly washed. It is then “blanched.” For these 
operations it is necessary to use the perforated metal 
or wire form of blanching baskets, such as are made 
by the Sprague Canning Machinery Company, which 
are admirable for this purpose. 

The asparagus then goes to the cleaners for scrap- 
ing and cleaning. Next the cans are filled, with the 
heads all one way; then the brine is put in, and the 
cans capped, leaving the vent open. An exhaust bath 
at 212 degrees follows for from three to ten minutes, 
when the vents are stopped, and the cans are ready 
for the final cooking, and this final cooking is where 
(all the other work being just right), lies the great 
variation among canners. I will, as a matter of inter- 
est in this connection, give some of the processes as 
given to me at various times: 

30 minutes at 240° 20 minutes at 


38 minutes at 225° 30 minutes at 
28 minutes at 238° 1 hour and 55 minutes at 212° 


The actual time necessary will depend upon the 
condition of the stock. With favorable weather the 
growth is rapid, the shoots brittle and tender; with 
cold, wet weather, it is slow and the shoots hard and 


tough. All these points are to be considered and tests 
made daily, and carefully watched, remembering the 
ideal time to be that which will fairly and surely ster- 
ilize to the keeping point, without overcooking. It is 
really expert work, but this is true of all goods rightly 
packed. 





RECOMMENDATIONS OF WASHINGTON COMMISSION, 

The following are the recommendations of the 
Washington commission as to salmon fishing : 

RECOMMENDATIONS OF MAJORITY. 

That regulation compelling trap-location owner to construct 
fishing appliance each year on said location in order to hold 
license to same, be abolished. 

That closed season for gillnets on Puget Sound be changed 
so as to extend from 6 a. m. Saturday to 6 p. m. Sunday. 

That it be unlawful to catch, sell or have possession of salmon 
less than sixteen inches in Jength, humpback salmon to be ex- 
cepted. : 

That two closed seasons be established on the Columbia river, 
one commencing on March 15 and extending to May 1, and the 
other commencing August 20 and extending to September 15. 

That a Sunday closed season be established commencing at 








THE CANNER GIVES THE MOST AUTHENTIC 
NEWS. 


D. T. Pinneo, the well-known packer of Cordova, II., 


in a letter dated January 15, 1909, says: ‘‘I realize 
that THE CANNER gives us the most authentic news 
that we have in regard to the canned goods business.’’ 




















6 p. m. Saturday and extending to 6 p. m. Sunday during 
the season from May 1 to August 20. 

That the state establish a bounty on seals and seal lions. 

That hatchery streams in Washington be opened for rod 
fishing for all species of game fishes during the entire year. 

That federal control of the state fisheries is undesirable, 
but that federal aid and co-operation be encouraged. 

That the state superintendent of fish hatcheries and his 
assistant superintendents be put under civil service. 

RECOMMENDATIONS OF MINORITY. 

(Submitted to the governor not as an official report, but as 
independent communication from individual members.) 

That all commercial salmon fishing be stopped on the Colum- 
bia river above the mouth of the Sandy river. 

That during the 36-hour closed season on Puget Sound, fish 
traps, in addition to, having the mouth of the outside heart 
closed, should have an opening in the lead next to such closed 
heart, extending twenty feet in width and down to low water 
mark, 

That no fish traps be permitted in Puget Sound south of 
Deception Pass. 





HOW’S BUSINESS. 
Thus the poet of the Boston Transcript informs us of 
business conditions generally: 
‘* Business is poor,’’ said the beggar. 
Said the undertaker, ‘‘It’s dead.’’ 
‘*Falling off,’’ said the riding-school teacher. 
The druggist, ‘‘Oh, vial!’’ he said. 
‘*Tt’s all write with me,’’ said the author. 
‘*Picking up,’’ said the man on the dump. 
‘*My business is sound,’’ quoth the bandsman. 
Said the athlete, ‘‘I’m kept on the jump.’’ 
The bottler declared it was ‘‘corking.’’ 
The parson, ‘‘It’s good,’’ answered he. 
‘*‘T make both ends meat,’’ said the butcher. 
The tailor replied, ‘‘It suits me.’’ 
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MERCHANDISE BROKERS AND MANUFACTURERS’ AGENTS 
Canned Goods, Dried Fruit and Specialties 
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Personal Paragraphs 














Cc. W. Jones, of Jones Bros & Co., Louisville, Ky., has been 
spending a few days in Chicago on business. 

J. L. Robinson has been appointed selling agent in the New 
York market for the United Packers of Portland, Me., packers 
of fancy Maine corn. 

w. A. Barber, of the Waldo (Wis.) Canning Co., visited 
the local market last week. The Waldo Canning Co. will be 
represented in Chicago by B. O. Lantz & Co. 

F. J. Hogue, Carpinteria, Cal., shipper of lima beans, nuts 
and seeds, spent a few days with his Chicago representative, 
B. O. Lantz & Co., visiting the trade. 

C. H. Godfrey, the Benton Harbor, Mich., packer, was a 
visitor in the Chicago market Tuesday, making his headquarters 
with the J. M. Paver Company, 53 River street. 

B. C. Nott, sales manager for W. R. Roach & Co., the Hart, 
Mich., packers, left for New York Wednesday evening, after 
a visit of several days’ duration in the Chicago market. 

Albert Weis, of the Western office of the American Label 
Manufacturing Company, started out a few days ago on a trip 
through Texas and Oklahoma. Mr. Weis expects to be in the 
Southwest about three weeks. 

John Buning, the Indianapolis broker, spent a few hours in 
Chicago Friday. Mr. Buning was wearing his ‘‘tomato hat,’’ 
as he calls it, and was en route to Michigan to visit his packers 
in that state. The Buning brokerage business is growing. 

Among the visitors in the Chicago market this week was 
Ww. A. Ballard, of the Chandler-Ballard Company, of Exmore, 
Va. Mr. Ballard is also connected with the W. W. Ballard 
Company, packers and shippers of oysters and clams at Ex- 
more. 

Secretary W. M. Wilkes, of the Van Camp Packing Company, 
Indianapolis, is in New York planning, it is stated, for a big 
advertising campaign in that city. At promoting canned 
goods sales by means of printers’ ink, Mr. Wilkes has few peers 
and no superiors. 

J. N. Grant, of Grant, Beall & Co., of this city, is in 
Los Angeles, Cal., at present. Mr. Grant writes that palm 
leaf fans and straw hats are in vogue in the City of the 
Angels. He will return in time to attend the canners’ national 
convention at Louisville, February 1 to 6, inclusive. 

L. Carvalho, of the American Metal Cap Company, of New 
York, who has been spending some days in Chicago, returned 
to New York Saturday. Mr. Carvalho completed arrange- 
ments with the well-known firm of P. A. Marsh & Co., Chicago, 
to represent the American Metal Cap Company in the Central 
West. 

W. D. Shipley, formerly branch manager of Fred Fear 
& Co., of Pittsburg, has been offered the managership of 
the Pittsburg office of the St. Charles Condensed Milk Company, 
which concern has just opened an office at No. 9 Wabash avenue, 
of which W. P. Bussick is manager. He was formerly with 
Libby, MeNeil & Libby, and is an experienced and able busi- 
ness man. 

Ralph B. Polk, of the J. T. Polk Company, of Greenwood, 
Ind., spent Tuesday in Chicago. Mr. Polk has a deserved repu- 
tation for being one of the livest wires among the younger 
(or older, either, for that matter) generation of Western pack- 
ers. He is the active manager of the Polk Company’s great 
‘‘Sunlight’’ plant at Greenwood, one of the largest and most 
modern vegetable canneries in the world. Mr. Polk also inaugu- 
tated the idea of clothing the employes of his factory in snow 
white uniforms, which the company washes in its own laundry. 

Many canners and brokers will be interested in learning that 
John M. Paver, Jr., formerly of Indianapolis, has become man- 
ager of the sales department of the Gibson Canning Company, 
Gibson City, Ill. Mr. Paver has taken charge of the market- 
ing of the Gibson Canning Company’s entire output, which 
consists of a full line of canned vegetables, also pork and 
beans. John M. Paver, Jr., has both the personal qualifications 
and the experience to make a big success as sales manager for 
the Gibson Canning Company, one of the best known concerns 
in the West. Mr. McCall has always packed goods of quality 
and has built up a reputation for them that will be very valu- 
able to Mr. Paver in his future work. The company expects, 
under John M., Jr.’s, management, to largely increase the sales 
and distribution of Gibson goods. 

The Louisville Herald of recent date contained the following 
comment on the marriage next week of Secretary Frank E. 
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Machinery 


ASK US FOR DETAILS OF OUR 
NEW AUTOMATIC LOCK-SEAM 
BODY FORMER No. 8A THAT WE 
ARE BRINGING OUT TO SELL AT 


$1,800 


ALSO ASK FOR DETAILS OF 
OUR NEW AUTOMATIC ROTARY 
HEADER No. 8B THAT WE ARE 
BRINGING OUT TO SELL AT 


THESE MACHINES DO NOT SU- 
PERSEDE OUR REGULAR LINE 
WHICH HAS A DAILY CAPACITY 
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CHINES HAVING A CAPACITY 
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Gorrell, of the National Canners’ Association: ‘‘Hurry-Up 
Hotfoot, the Minute Boys of ’76, Green Dragon Barney Old- 
field and all the speed wonders of past fame and present re- 
nown don’t appear to have anything on one F. E. Gorrell, secre- 
tary of the National Canners’ Association, who has many 
friends in this city. As so much devolves upon him at this 
time, friends in this city yesterday received with a good deal 
of surprise the announcement of his marriage to Miss Ida May 
Harvey, on January 26, four days before Mr. Gorrell’s exclu- 
sive attention will be demanded in this city. When the date 
of the wedding began to soak into Mr. Gorrell’s friends in 
this city they took an eraser and carefully brushed away all 
the dust about the figures, thinking there was surely some 
mistake. Nobody believes he will dash away madly to a conven- 
tion and desert his bride of four days, while all are equally 
certain that ‘Mrs. Gorrell-to-be-pretty-soon’ will not accom- 
pany her ‘husband-to-be-pretty-soon’ to this city.’’ 





PARTICULARS CONCERNING SPECIAL TRAIN FROM 
BALTIMORE TO CANNERS’ CONVENTION 
AT LOUISVILLE. 

J. Cecil Smith, of Hannah & Smith, 306 Maryland 
Trust Bldg., Baltimore, has sent out the following cir- 
cular, giving particulars in regard to the special train 
to be run in his charge from Baltimroe to Louisville 
over the Chesapeake & Ohio railroad : 

To THE MEMBERS OF THE BALTIMORE CANNED Goops 
EXCHANGE, AS WELL AS NON-MEMBERS: 

For your information, the National Convention of the Canned 
Goods Packers’ Association, National Brokers’ Association and 
Canning Machinery and Supplies Association, to be held in 
Louisville, Ky., February 1 to 6, will be a record-breaker. 

It has been proposed that those who are going to attend 
the convention will go in a body, or as many of them as 
possible together, in order to make the influence and standing 
of the eastern members and visitors fully equal, at least, to 
that of any other section. 

I have arranged with the Chesapeake & Ohio Railroad Com- 
pany to furnish strictly first-class train service, with through 
sleeping and dining cars, leaving Baltimore Sunday, January 
31, 1909, at 9:55 p. m., from Union Station, arriving in 
Louisville early the next evening. The railroad fare is $25.50 
round trip; berths in Pullman, $4 each way. 

It is well known that the Chesapeake & Ohio railroad passes 
through a beautiful mountainous section of the country, which 
will add to the enjoyment of the trip; and I trust that you will 
be able to join us, and in order that you secure proper accom- 
modations, would urge that you communicate with me immedi- 
ately, so that reservation on the sleeper can be arranged at 
once. I would suggest that each visitor write to any hotel 
he may desire in Louisville to reserve quarters during conven- 
tion week. 

I have been appointed a committee to look after the comfort 
and welfare of the delegates, members and visitors from this 
city and vicinity, and will be pleased to receive notice from 
each one who intends to go over the Chesapeake & Ohio rail- 
road, so that accommodations may be secured at once and save 
trouble and misunderstanding. 

A quick reply will oblige, very truly yours, 

J. Ceci SMITH. 

Or address George M. Bond, district passenger agent, Chesa- 
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peake & Ohio railway, 1339 F street, Washington, D. C. 
The Boston & Albany Railroad. 


The Boston & Albany Railroad has issued a special 
circular on account of the Louisville convention, ad- 
vertising one and one-half first-class limited fares for 
the round trip, going and returning via same route 
only. Tickets on sale good going January 30, 31, 
February 1, and returning good leaving Louisville to 
February 8. This circular reads as follows: 

For the purpose of affording members of the foregoing 
organizations in New England, and any others contemplating 
attendance at the meetings, advantage of traveling together, 
the undersigned will undertake to arrange for special Pull. 
man cars to leave Boston South Station at 1:45 p. m., Sunday, 
January 31, via the Boston & Albany railroad and its connee. 
tions, the New York Central lines, arriving at Cincinnati at 
1:55 p. m., Monday, February 1. 

The selection of the departure date and this train (which is 
the best service between Boston and Cincinnati), with its 
timely arrival, gives ail an opportunity to make early afternoon 
and evening connections for Louisville and be present at the 
opening sessions of the conventions. Making the journey 
in special cars assigned to the party adds to the enjoyment 
of the trip and the social features of travel. It is earnestly 
urged that New England be well represented at the joint 
conventions of these associations, and to this end it is hoped 
that those who have decided to go will advise us promptly, that 
arrangements may be made accordingly. 

Full and complete information as to the importance of 
members being in attendance at these meetings has been 
widely distributed in the various circulars issued by the asso- 
ciations and through the medium of trade journals, and it is 
very essential, if we are to make the party a success, that 
definite reply signifying intention of going be made not 
later than Thursday, January 28, in order that special cars may 
be assured. All applications will be assigned sleeping-car 
space in the order in which they are received. ‘‘ First heard 
from, first served.’’ 

The route via the New York Central lines, Albany, Buffalo, 
Cleveland and Cinginnati, affords delegates to the convention 
the convenience of through Pullman sleeping car service between 
Boston and Cincinnati, both for the going and return trip; 
this feature, with the excellent dining service en route in dining 
cars owned and operated by the New York Central lines, makes 
the journey one of comfort and pleasure. 

Round-trip excursion tickets will be on sale from all prin- 
cipal stations in New England: The fares are quoted herein 
from the more important points only. Fares from other sta- 
tions will be proportionately low: 

From Boston, $32.70; berth in sleeping car, $5. From 
Worcester, $31.35; berth in sleeping car, $5. From Springfield, 
$29.70; berth in sleeping car, $4.50. From Pittsfield, $28.95; 
berth in sleeping car, $4.50. 

Any further information desired relative to train schedules, 
sleeping-car space, tickets, etc., will receive full and prompt 
attention. Communications may be addressed to A. S. Hanson, 
general agent, South Station, Boston; R. M. Harris, city pas- 
senger ticket agent, 366 Washington street, Boston; J. F. 
Fairlamb, general passenger agent. 

Below is given complete train service between Boston and 
Cincinnati via Boston & Albany, New York Central and Big 
Four Route: 

















©. E. MoMEANS, 
Am. Soc, M. E. 


HicHileans & Tripp 


ENGINEERS 


MECHANICAL oe ELECTRICAL 
MACHINE DESIGNERS 


Design and Superintendence of Construction of 
CANNING PLANTS 


Special Conveyors and Handling Systems. 
607 State Life Bldg. INDIANAPOLIS 


CHAS. A. TRIPP, 
Am. inet. E. E. 














F. H. LANGSENKAMP 


COPPERSMITH ESTABLISHED 1868 


Manufacturers of Jacket Kettles, Coils, and all 
kinds of Copper and Brass Work for Canners’ 
use. Agitators Jacket Kettles. Brass 
Faucets for bottling Catsup. 


for 


130-138 East Georgia Street 


INDIANAPOLIS INDIANA 
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A Page of Ams Double Seamers 
For Making Sanitary Solderless Sealed Gans. Everything that the Canner and Packer Needs. 


WE WILL EXHIBIT AT THE CONVENTION AT LOUISVILLE 
Ams Inclinable Power Presses, Dies and Special Machinery 


Ams Sanitary Solderless No. 22. Double Seamer No. 2. Adj. Table. Adj. D. Seamer Ams Sanitary Solderless 
Sealed Can Sealed Can 





No. 121. Lock Seamer Press No. 62. Double Seamer No. 2. Double Seamer No. 65. Double Seamer 


tee - 


No. 102. Double Seamer No. 45. D. S. Round Cans No. 35. Auto Double Seamer No, 2. Imp. Adj. D. Seamer 


MAX AMS MACHINE CO., "us, Verne" 


eg Se 
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Through Service Boston to Cincinnati. 
Via ‘‘Big Four Route.’’ 
Stations. 
41—Daily. 
31—Daily. 
17-21-19—Daily. 
49-33—Daily. 
37-59-25—Daily. 


A.M. P.M. P.M. P.M. P.M 
|. ere Ly 1000 115 1*45 4*30 7*35 
ae 11 11 225 .256 542 8 44 
Springfield ........... 1239 405 427 7410 #1019 
| 225 556 619 916 1218 
BEMIS cnsssacccd Ar 345 715 750 1040 1 40 
pi * yee Ly 4 00 8 43 10 45 92 00 
BUFFALO ........Ar 10 45 3 40 6 20 11 00 
BUFFALO, E. time.Lv 11 15 3 50 $2 186 
BUFFALO, C. time.Lv 10 15 2 50 6 30 12 25 
CLEVELAND ......: Ar 2 35 7 00 10 45 +6 35 
CLEVELAND ..... Ly 3 00 7 25 12 30 900 
CINCINNATI .....4 Ar 10 45 1 55 725 66 40 
A.M P.M P.M AM. 
Through Service Cincinnati to Boston. 
Via ‘‘Big Four Route.’’ 
Stations. 
16—Exeept Sunday. 
18—Daily. 
46—Daily. 
32—Daily. 
P.M. P.M. A.M. P.M. 
gy ie Lv 12 35 6 30 8 30 9 30 
CLEVELAND ..........4 Ar 9 45 1 50 315 7 00 
CLEVELAND ......... Ly 10 25 2 10 3 25 7 30 
BUFFALO, C. time ....Ar 2 55 6 30 750 = 8 11 45 
BUFFALO, E. time ....Ar 3 55 7 30 850 12 45 
poise |! | errr Lv 4 05 7*45 9*00 5*20 
PCO. eee ES 2 30 4 15 12 45 
DGMERETE. “keccuvascvive Ly 12*15 2 40 4*30 12*55 
NN as wtdddas xs Ar 1 52 4 13 6 03 2 26 
. | Sr eeee tee 3 26 5 50 7 45 4 07 
TOOUER oe kc i.dan sss Ole 5 03 7 20 9 20 5 46 
BODEN cicsisccccccsstme 6 16 8 30 610 30 7 00 
P.M P.M A.M. A.M. 
Through Car Service. 
No. 41. Daily; Pullman parlor car Boston to Albany; 


Pullman sleeping car Albany to Cincinnati. Cafe dining coach 
Boston to Pittsfield. Dining car Columbus to Dayton. 

No. 17-21-19. Daily; all Pullman cars on B. & A.; day 
coach passengers use preceding train No. 31. Pullman sleep- 
ing ear Boston to Cincinnati; buffet library smoker Boston 
to Albany; dining car Boston to Albany; Cleveland to Galion; 
Dayton to Cincinnati. 

No. 49. Daily; Pullman sleeping car Boston to Cleve- 
land. Dining car Boston to Pittsfield. Buffet library smoker 
Boston to Buffalo; buffet parlor and dining car Cleveland to 
Cincinnati. 

No. 37-25. Daily; Pullman sleeping cars Boston to Buffalo, 
Buffalo to Cleveland, Cleveland to Cincinnati. Cafe dining 
coach Syracuse to Buffalo. 

Through Car Service. 


No. 46. Daily; Pullman sleeping cars Cincinnati to Bos- 
ton. Dining ear Cincinnati to Cleveland, Ashtabula to Buffalo, 
Pittsfield to Boston. 

No. 16. Except Sunday; Pullman sleeping car St. Louis to 
Albany, Cleveland to Boston. Buffet Library smoker Cleve- 
land to Boston; dining car St. Louis to Cleveland, and Syra- 
euse to Boston. Parlor car Albany to Boston. 

No. 18.. Daily; Pullman sleeping cars Cincinnati to Albany. 
Pullman parlor car Albany to Boston. Dining car Cincin- 
nati to Galion, Buffalo to Albany. Cafe dining coach Pittsfield 
to Boston. 
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No. 28-32, Daily; Puilman sleeping cars Cincinnati to 
Cleveland, Cleveland to Buffalo, Buffalo to Boston. 
(32 does not carry day coaches east of Buffalo.) 
Train Service Between Cincinnati and Louisville. 
Baltimore & Ohio Southwestern R. R. 


Leave Cincinnati 2:30 a. m., arrive Louisville 7:20 a. m,; 
Leave Cincinnati §1:25 a. m., arrive Louisville 7:20 a. m,; 
Leave Cincinnati *8:20 a. m., arrive Louisville 11:50 a. m,; 
Leave Cincinnati *2:00 p. m., arrive Louisville 5:45 p. m.; 


Leave Cincinnati *6:00 p. m., arrive Louisville 9:35 p. m. 

Leave Louisville b2:30 a. m., arrive Cincinnati 7:30 a. m.; 
Leave Louisville *8:10 a. m., arrive Cincinnati 12:00 noon; 
Leave Louisville *2:10 p. m., arrive Cincinnati 5:30 p. m.; 
Leave Louisville {4:00 a. m., arrive Cincinnati 8:00 p. m.; 
Leave Louisville * 5: 45 p. m., arrive Cincinnati 9:15 p. m. 

The 1:25 and 2:30 a. m. trains have Pullman sleeping 
cars open for occupancy in Central Union Station 9:30 p. m., 
The 8:20 a. m. has cafe parlor car and coaches. 

The 2:00 p. m. has Pullman parlor car and coaches. 

The 6:00 p. m. is solid vestibuled train with free reclining 
chair ears, cafe parlor car, ete. 

The 2:30 a. m. has Pullman sleeping car open for occupancy 
after 9:00 p. m. 

The 8:10 a. m., solid vestibuled train, 
ears, cafe parlor car, ete. 

The 2:10 p. m. has Pullman cars and day coaches. 

The 4:00 p. m. has eafe parlor car and coaches. 

The 5:45 p. m. has eafe parlor car and coaches. 


free reclining chair 








LOUISVILLE HOTELS. i 


As all available rooms in the Seelbach Hotel have 
been reserved for the week of the National Conven- 
tion, ‘‘The Canner’’ gives below, for the informa- 
tion of readers who will want hotel accommodation 
during the meeting, a list of other hotels in Louisville: 


ES oh 8 SE re ee 225 Rooms 
8 bo arses wd a. aie as orale Car eIRIOEe 175 Rooms 
0 BRS a ers. wee 125 Rooms 
Se Ee, CRS. ais ba os ee vs See OEE 75 Rooms 
I ds canada: 6's wie ee 6 0 ob we WERE 75 Rooms 
eee ee cw beakeeh enna ee 65 Rooms 




















Louisville & Nashville R. R. 

Leave Cincinnati *7:30 a. m., arrive Louisville 11:25 a. m.; 
Leave Cincinnati *11:15 a. m., arrive Louisville 2:50 p. m.; 
Leave Cincinnati 72:25 p. m., arrive Louisville 6:40 p. m.; 
Leave Cincinnati *6:00p. m., arrive Louisville 9:20 p. m.; 
Leave Cincinnati *10:50 p. m., arrive Louisville 2:20 a. m. 

Leave Louisville *9:05 a. m., arrive Cincinnati 12:25 p. m.; 
Leave Louisville *3:15 a. m., arrive Cincinnati 7:20 a. m.; 
Leave Louisville 77:25 a. m., arrive Cineinnati 11:35 a. m.; 
Leave Louisville *1:00 p. m., arrive Cincinnati 4:20 p. m. 
Leave Louisville *5:00 p. m., arrive Cincinnati 8:45 p. m. 

The 10:50 p. m. train has Pullman sleeping car open for 
occupancy at 9:30 p. m. Passengers may remain in ear till 
7:00 a. m. ‘ 

Day trains have parlor cars, free reclining chair cars and day 
coaches. 

* Daily. Daily except Sunday. 
Sunday leaves 1:15 a. m. 

All classe of tickets passing through Buffalo carry stop-over 
within their limit at Niagara Falls. Application should be 
made to conductor for this privilege. 


§ Sunday only. bOn 





CROWD ON CANNERS’ AND BROKERS’ 
LOUISVILLE CONVENTION. 

Secretary John L. Flannery, Jr., who will have 
charge of the canners’ and brokers’ special from Chi- 
cago to the national convention at Louisville February 
I to 6, inclusive, reports that reservations for berths 


SPECIAL TO 














WRITE FOR PRICES, 








TOMATO SEED FOR CANNERS 


My new tomato ‘* Bonny Best Early,’’ when its merits are fully known, 
will become the Great Canning Tomato. 
STATING QUANTITY 


STOKES SEED STORE, 219 Market St., 


VARIETIES 


STONE, PARAGON, 
QUEEN, SUCCESS, 
MATCHLESS 


PHILADELPHIA, PA. 
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Springfield Vaporizing Fuel Gas Machine 


This Machine is Safe. Every part of it containing either gas or naph- 
tha is 30 feet from the building. 














This Machine is Simple. A chain passing over a wheel on the end of 
the shaft carries metal buckets containing an accurately measured quantity of 
naphtha. On the same shaft an accurate meter delivers a measured quantity 
of air. ‘The mechanism is so exact that we mingle 23% cubic feet of vapor 
with 97634 measured cubic feet of air in the mixing chamber. There are no 

complications of pumps, check valves, eccentrics, wearing joints— 
no point to leak —no place to wear — no uncertainty as to quality 
of the gas. 





This Machine is Economical to Ope- 
rate. Every drop of the cheapest forms of 
naphtha is utilized—the last pint being as good 
as the first. "This machine furnishes the cheap- 
est artificial light under the sun. You cannot 
afford to use city gas or 86° gasolene. 


y ; ‘S The following is the cost of 1,000 candle 
ey power of light: 
q NAPHTHA GAS AS MADE BY THIS MACHINE...... 3 CENTS 
N AIR GAS AS MADE WITH 86 Y a: . 8 CENTS 
L OSENE OIL @ 12 CENTS A GALLON........ Hy. 


KER TS 
ACETYLENE (CALCIUM CARBIDE @ + ons. A LB).20 CENTS 
ELECTRICITY @ 46 CT. PER I6C. P. LAMP PER HR, 31 CENTS 


DON’T BUY IT —Borrow it and try 
it out, noting exactly the 
above claims 


‘Gilbert & Barker Mfg. Co. 


80-82 Fourth Ave. NEW YORK CITY 


| 
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and drawing rooms are coming in steadily and that al- 
ready reservations sufficient to fill six sleepers have 
been received. This indicates that the canners’ and 
brokers’ special will carry more people than the special 
which Secretary Flannery ran to the Cincinnati con- 
vention last year. 

Mr. Flannery wishes all who intend to go on the 
canners’ and brokers’ special to send in their reserva- 
tions at once, in order to give him opportunity to ar- 
range with the Pullman Company for the cars to carry 
the crowd. 

FOOD PACKERS’ TRADE-MARKS DECIDED TO BE 
REGISTERABLE. _ 

The following trade-marks have been favorably 
acted upon by the patent office, Washington, D. C. 
Any person who believes he would be damaged by the 
registration of a mark may oppose it. All inquiries 
should be addressed to Joseph M. Bowyer, patent and 
trade-mark lawyer, 1110 F street, N. W., Washington, 
Dm C. 

Serial No, 36,068.—The words: ‘‘ Elgin Milk and Cream Co., 
Tulip Evaporated Milk,’’ written on a conventional design. 
Owner: Elgin Milk & Cream Company, Elgin, Ill. Used on 
evaporated milk. 

Serial No. 37,263.—The words: ‘‘Comet Brand.’’ Design: 
the representation of a comet. Owner: Moellering Bros. & 
Millard, Fort Wayne, Ind. Used on canned vegetables. 

Serial No. 37,280.—The words: ‘‘Opera Club.’’ Owner: 
Strohmeyer & Arpe Company, New York, N. Y. Used on 
French meat preserves, canned French fruits, canned French 
vegetables, cottonseed oil, olive oil, macaroni, spaghetti, ver- 
micelli and Portuguese sardines in olive oil. 

Serial No. 37,390.—The words: ‘‘The Seout Brand.’’ De- 
sign: an Indian on horseback. Owner: H. P. Cornell Co., Provi- 
dence, R. I. Used on canned vegetables. 

Serial No. 38,404.—The words: ‘‘Swedish Maid.’’ Design: 
a Swedish maid. Owner: Strohmeyer & Arpe Company, New 
York, N. Y. Used on smoked sardines in oil. 





PIRE DESTROYS PREMISES OF E. C. HAZARD & CO. 

The establishment of E. C. Hazard & Co., New York 
city, was recently completely destroyed by fire. The 
firm was well insured. Business is going ahead, as 
they have taken temporary offices at Room 502 in the 
Powell building, 105 Hudson street, and are prepared 
to fill orders for goods of other manufacturers with 
the least possible delay from their bottling department, 
74 Grove street, Manhattan. 
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MAX AMS MACHINE COMPANY. 


As usual, the above company will exhibit a number 
of its machines at the canners’ convention. Their line 
is so extensive that it is out of the question to consider 
but a few of their best known specialties, namely 
DousLe SEAMERS, of which they will exhibit a num- 
ber of types, including the usual annual novelties. Be- 
sides the special machinery for sanitary cans, the com- 
pany has lately branched out in the sheet metal line 
quite extensively, as the array of Double Seamers for 
purposes other than packers’ cans, as displayed in our 
pages elsewhere, shows. 

Last season the firm kept busy more than six months 
until very late every evening to fill their many orders, 
and the coming season will be no exception, judging 
from the volume of business already booked. 

To accommodate this increasing business, plans are 
already projected, and as soon as weather conditions 
permit, the company will break ground, in order to add 
two wings, which their growing business demands. 

Their foreign branches, both in Europe and in South 
America, attest to their activity in those fields as well, 
particularly in sanitary can machinery, and the pres- 
ent outlook for business over 1908 looms up very satis- 
factory. 

The company will be represented at the canners’ 
convention by Mr. Chas. M. Ams and Mr. Julius Bren- 
zinger and several assistants, and who will be pleased 
to renew old acquaintances and establish new ones. 





UNION CAN COMPANY ELECTS OFFICERS. 

The Union Can Company, of Rome, N. Y., has 
elected the following directors: S. F. Sherman, Hon. 
James S. Sherman, G. G. Bailey, J. P. Olney, C. W. 
Graham, W. R. Ayars, J. P. Dorrance. The directors 
elected the following officers: President, S. F. Sher- 
man; vice-president, G. G. Bailey; treasurer, C. W. 
Graham; secretary, W. R. Ayars. 





REEDSBURG TO PACK PEAS. 

It is announced that arrangements are being made 
by the officers of the Reedsburg ( Wis.) Canning Com- 
pany to pack peas next season. Acreage has been con- 
tracted for. The company’s warehouse will be en- 
larged. 














General Sales Agents 











chine in operation at the Canners’ Convention to be held at Louisville, 
describing this machine in detail can be had for the asking —a postal card will bring it to you. 


THE HASTINCS INDUSTRIAL COMPANY 





Has It EVER Occurred 


to you that the saving in labor, the doing away 
with noises, the inconvenience of handling retorts 
is a thing of the past? The new automatic Cook- 
er and Sterilizing machine offers you all of this 
saving, as with this machine you are supplying 
the missing link in your canning factory. 

The missing link takes the cans di- 
rectly from the capper, sterilizes, cools and 
delivers them in your warehouse. Quality in the 
way of flavor and color is within your control, 
as the missing link gives you absolute control 
of time and temperature. 

We will have a section of the complete ma- 


Ky., February 1-6, 1909. A catalogue 





CHICAGO, ILL., U. S. A. 
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FIRE INSURANCE AT CANNERS EXCHANGE 


ADVISORY COMMITTEE 


oe 6, Soe, Attorney ont Menager FRAN * VAS Neng Chairman CHAS, &. Ba S>, Zeeneunee 
ndlanapolis, nd oopeston, ° 
o'Wetedh Avenue GEORGE @. BAILEY WM. R. ROACH 
CHICAGO Bome, N.Y. Hart, Mich. 


L. J. BISSER, Onarga, Ill. 


Officially Endorsed by 
THE NATIONAL CANNERS’ ASSOCIATION 








Canners Exchange policies give 


ABSOLUTBL SBLGURITY 


If you doubt this, investigate and we will prove it to you. 
Why longer allow prejudice to stand in the way of your saving money ? 


Canners Exchange has now reached. the point where its success is assured. 
EIGHTY PER CENT has been SAVED TO SUBSCRIBERS up. 
to the present time. 
It is worth your while to consider this. Do it now. 
For full information, address 


LANSING B. WARNER, Attorney and Manager 
5 Wabash Avenue, CHIGAGO | 
































ELEVATING, CONVEYING AND POWER TRANSMIS- 
SION MACHINERY FOR CANNING PLANTS 

{ Caldwell’s Helicoid 

“Conveyor, a_ perfect 


spiral: with continuous 
flight, no laps or rivets. 





Link Belt Conveyors ? 
CONVEYORS 1 Spiral Conveyors Furnished black steel 
Cable Conveyors or galvanized. 


Belt andBucket Elevators with either link belt- 
flat boned 


ing or flat 
ELEVATORS Package Eleva 


Elevator Sadete of all kinds 


POWER Shafting, Pulleys and Bearing: 
TRANS- Machine Moulded Genre —iarpest list of patterns 
MISSION in existence. 

MACHINERY ss for Rope Drive using wire or 


illa rope. 


Our equipment for supplying machinery in our line comprises 
the most extensive pattern list and the widest range of manufac- 
turing facilities of any concern in the line. 





Catalog No. 28 will be sent, 
express charges prepaid, to 
anyone interested in our line 
of machinery. 





Standard Link-Belt Conveyor. 


H. W. CALDWELL &» SON CO., Western Ave., 17th-18th Sts., Chicago 


Eastern Sales and Engineering Office—Fulton Building, 50 Church Street, New York 
New England Sales Office—Oliver Building, 141 Milk Street, Boston, Mass. 
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Advertising Canned Goods 


— 








New Jersey Packer Uses Newspaper Advertising to Pro- 
mote Demand for Canned Goods. 


Gradually printers’ ink is being used more and more 


in stimulating demand for canned goods. 


The pine- 


apple canners of the Hawaiian Islands have determined 
on an advertising campaign to increase the popularity 
and consumption of their product, and every now and 
then we hear of a packer in some part of the United 
States who has adopted some form of publicity for 
attracting the attention of consumers to his products. 
Canners of pork and beans, notably the Van Camp 
Packing Company, of Indianapolis, Ind., and the H. 
J. Heinz Company, of Pittsburg, have long conducted 


extensive advertising cam- 


paigns in the newspapers § Million Families will know about Hawai 


and magazines, and effect- 
ively, as demonstrated by 
the enormous popularity 
their brands enjoy, for they 
are in demand in every 
part of the country; and 
the business on these goods 
is steadily expanding, dem- 
onstrating that the public 
will respond satisfactorily 
to well directed advertising 
applied to any meritorious 
food product. 

It has been suggested 
that good results would be 
secured if all packers would 
do a certain amount of ad- 
vertising in their local or 
nearby newspapers, the 
combined circulation and 
influence of which would 
easily be great enough to 
stimulate demand. A can- 
ning concern which is ad- 
vertising its product to con- 
sumers in its section is the 
George G. Worthley Com- 
pany, of Matawan, Mon- 
mouth county, New Jersey. 
This concern makes a spe- 
cialty of canned asparagus, 
for which it has earned an 
enviable reputation. 


A Colorado Canner’s Way of 
Advertising Canned 
Goods. 

Tie Empson Packing 
Company, of which the 
well-known Mr. J. H. Emp- 
son is the head, is one of 
the limited number of can- 
ning concerns in the coun- 
try which are promoting 
the popularity of their 
brands with the aid of ad- 
vertising. One of the Emp- 
son ways of making use of 
printers’ ink is by issuing a 
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Because 


These advertisements 
will appear in the 


January, 1909 
issue of each of the 
magazines listed un- 
der its respective 
proof — going to 
Five 
Million 
Families, 


little magazine bearing the title “Empson’s Peapod,” 


published monthly. 


It is as clever a little conceit as 


was ever gotten out, so attractive as to be sure of re. 
ceiving a hearing, or, more accurately, a reading, no 


matter into whose hands it might fall. 


Following is an 


article from the January Peapod that will give can- 


ners an idea how Empson talks his goods: 


Years and years ago, when the Sapolio people first started in 
to put their little white brick upon the market, intending to sup. 
plant the old cleaning brick that we scraped with a knife, most 
every groceryman met that little white Sapolio brick with some 


resentment. 


‘What was the use or need of it’’— 


** Nobody will buy it’’— 


‘*They are satisfied with the cleaning brick and it’s four times 
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If you are ready this 
will mean 


Profit 
For You 


If you have a taste 
for fine fruit, read 
these advertisements 
and see if they don't 
taste good. Won't 
they make January's 
twenty-five millions 
of magazine readers’ 
mouths water when 
they read them, too? 
Then act on your 


tread trust and pare own good j t 
a 
Now 








ian Pineapple by Christmas 








ne 
ieod pineapete is 
what is going to hap- |} al’ fresh pineapple tat comes Ziccruce 2: || The magazines reach 
pen just as soon as Lecter me 8 Seen cad many wiber dese” their readers before 
these magazines ap- Yo. o ion ie thet Hewsiicn Shae December 25, 1908, 
Canned Pineapple is better and ee Oe ereerred frame 
pear. MAWADAR GROWERS ASSOCIATION, Tribune Buihding, Mew York so you need to 
You will hustle. eal aie anti 
demand these goods. P 7 P As soon as your Pataca RS 
This ad will appear in January, 1909, shipment arrives, | Sx seus tees 
Are You Geing to in the following list of magazines: > ey = Save a eas 
awai ine- - —} = = 
Be Ready for Munsey's Everybody's apple is in the eating. ” soemeneineal my 
Them? McClure's Harper's Bazar We welcome the test. oe — fn — 5 
Good Housekeeping Army and Navy Register 
Pacific Monthly Sunset Magazine This ad wai 
Overland Monthly 
There will also be in the Jancary World's Work a specially written So Sir the 
and handsomely illustrated artic! t the salsing oad conning of Delineator, 


Pineapples in 





HE wide-awake and progressive retail grocer 

will be interested in learning that the Hawaiian 

Pineapple Growers’ Association has completed 

arrangements for advertising canned Hawaiian 
Pineapple during the coming year, and that a liberal 
tion has been set aside for the 
ample for a complete and comprehensive campaign 
in the national ma; 


To the Retail Grocery Trade: 


purpose — pple which you 
Feit ned @ poor seller. 


January, 1909 


oo ae 


Hawaiian Pineapple is now so firmly entrenched 
there that practically no other pineapple can be sold 
on the Pacific Coast at any price. 

Asa retail dealer you may not yet have tested 
Hawaiian Pifeapple and class it with ordinary canned 
rightly consider to be a poor 








This ad will 
appear in the 
Ladies’ Home 
Journal, the 
Woman's Home 
Companion 

and the Ladies’ 
World for 


January, 1909. 


gazines. 

This advertising will begin in the January issues 
which are out in December. The campaign will be 
educational in that it will teach the consumer that 
canned Hawaiian Pineapple is so superior in every 
Tespect to any other on the market, either canned 
or fresh, that it offers more value intrinsically, is of 
finer flavor and texture, and that it is the only Pine- 
apple in the packing of which absolutely sanitary 


Our claims of superiority are borne out by facts, 
—witness the growth of the pineapple business on the 
Pacific coast. Up to seven years ago, the only pine- 
apple sold on the Pacific coast was Bahama and Singa- 
pore, the total trade in both amounting to less than 
10,000 cases per year. That time marked the begin- 
ning and development of the industry in the Hawaiian 


By reason of proximity the Hawaiian product 
found its way first to the Pacific coast, where in 1907 
over 40,000 cases of Hawaiian sliced, crushed and 
grated pineapple were sold 


Hawaiian Pineapple is no more like other canned 
pineapple than « Baldwin apple is like a raw turnip. 

“ Hawaiian Pineapple is so different” that it is in 
2 class by itself and if you lay in a stock of Hawaiian 
Canned Pineapple you will find ready sale for it, and 
there is a good margin in it for you. Many retailers 
on the coast are already selling more Hawaiian Pine- 
apple thao of all grades of peaches combined. 

We wast to prepare you for the big business 
that will be done in Hawaiian Pineapple during the 
year 1909, and ever after, all over the United States 
Ie is coming, sure as fate, and there is but one way for 
you to participate in it and that is to “ have the goods 

You can get Hawaiian Pineapple from your reg- 
ular source of supply. Put in an order and be ready. 

For copies of illustrated booklet, “Hawaiian 
Pineapple” with recipes, and for other storehelps, address 


Hawattaw Pinzarece Growers’ Association 
Tribune Building, New York 











. ee . 
In View of these Facts Stock Hawaiian Pineapple Now 
“Hawaiian Pineapple is no more like other canned pineapple than a Baldwin apple is like a raw*urniv.” 
The accompanying is a photographic reproduction of an advertisement used by the Hawaiian 
Pineapple Growers’ Association, ealling attention of consumers in the United States to their prod- 
uct. There is every reason to suppose that advertising of this kind in the interest of canned fruits 
and vegetables would result in increased consumption, since the attention of the American public 
would be drawn to the purity and wholesomeness of the products and much prejudice that exists 
would be overcome, 
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as much for the money,’’ and many other arguments and bricks 
hurled at it. But all of them were of no avail. 

SAPOLIO CAME THROUGH. 

And the old cleaning brick fell through. 

Same thing occurred when Grape-Nuts came out in the nine- 
ties. There was nothing else at all like it on the market. How 
was it going to take the place of any other? 

Well—it didn’t. It made a place for itself, created a new 
space on the shelves. AND IT HOLDS THAT PLACE. _ 

So all new things meet the latent antagonisms in man and 
fan them into the fierce flame of prejudice. 

We live in a rut. 

We individually think we don’t—but we do. 

Our very neckties are selected for us. And they are ‘‘ punk’’ 
and ‘‘vile’’ and most anything else until enough of the gang 
put them on to render them familiar. Then they are right. 

AND WE—PUT OUR NECKS INTO THE NEW-FANGLED HALTER. 

We are wedded to things in hand. 

Tied tight to tradition. 

Tallow candles satisfied until the paraffin candle came. Then 
the mighty anvil chorus worked awhile with awful opposition. 
But the tallow dip went out. 

Then the incandescent light loomed up large in the weak light 
of the paraffin, outshining it. Then the hefty hammer wielders 
worked overtime once more—until common sense came to the 
rescue, and now anyone at all near a power wire is tied to it for 
light. And the ones too far away from the wire are hammering 
and clamoring of the injustices done them by that particular 
electric company ’s—to them—niggardly policies. 

Everything new to us gets hit hard for awhile. 

But our wants eventually bring us to own. 

Peas that ove has been selling may satisfy. But there is a 
wide difference between satisfy and completest satisfaction. 

Empson’s Peas are only peas, we want you to get that 
straight from the start, but they are peas of such excelling 
quality that if you never have encountered them we know you 
have never come up against real top-notch peas. But you will 
the moment you get into a can of Empson’s Peas. 

Anyone on earth who likes the peas they have been getting 
will like Empson’s Peas better. Even if it was Empson’s that 
they have been getting they will like them better—each succeed- 
ing serving of them. 

Get EmMpsoN’s PEAS FOR THEM. 

No one can ever have too much of a good thing and Empson’s 
Peas are the good-none-better peas. Best Peas on Earth. 











SWISS FIRMS ARE INTERESTED IN AMERICAN PRE- 
SERVED FOODS. 

THE CANNER has received a copy of the daily con- 
sular and trade reports, containing the following in- 
formation relative to Swiss firms interested in Ameri- 
can preserved food products. The number at the be- 
ginning of each paragraph refers to the corresponding 
number in the list of names filed with the bureau of 
manufactures, and copies of which are obtainable only 
by American manufacturers and their accredited ex- 
port agents : 

No. 23. Interested in preserved goods of all kinds, which he 
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purchases through an agent in Belgium. Claims that portions 
of direct shipments are generally stolen en route, and for that 
reason prefers dealing with agents rather than commencing 


direct connections with the American houses. Sells preserved 
meats, canned goods, pickles, ete., wholesale and retail. Corre- 
spondence German and French. 

No. 25. Sells American preserved meats, dried apples, plums, 
apricots, and peaches. Buys partly direct aad partly through 
branches of American houses in Europe. 

No. 26. This firm purchases lobster in tins and glass, both 
direct from American firms and through agents in Basel, Ant- 
werp, and Liverpool. Quality and packing satisfactory, but 
longer credit is desired. Prices f. 0. b. European port, corre- 
spondence in German, French, or English. 

No. 27. Buys dried apples, plums, from European agents of 
American firms. Prefers European credits, because American 
firms demand sight draft against bill of lading. Wants direct 
connection. Correspondence in German or French; f. o. b. 
European ports. 

No. 29. Deals in canned goods and preserved meats and dried 
fruit, which he purchases from agents. For small shipments 
prefers dealing with agents, but is not averse to direct connec- 
tions. Prices f. 0. b. Europe; correspondence in German. 

No. 30. Buys dried fruit through agents in Belgium and Ger- 
many. Desires direct connection only if better prices would re- 
sult; f. o. b. European port; German correspondence. 

No. 33. This firm is interested in dried fruit of all kinds. In 
general the quality is satisfactory, but whenever a change in 
price occurs to the disadvantage of the American houses the 
categories prime, choice, and fancy are not definitely held. Pays 
three days’ sight against documents with 1 per cent discount. 
Prices ¢. i. f. or f. 0. b. European ports, metric system of weights 
and measures, and correspondence in German. 





ONEIDA COUNTY’S CANNERIES—INDUSTRY LARGE 
IN NEW YORK STATE. 


Oneida county is the heart of the industry in New 
York State and the amount of money invested reaches 
into the millions. . 

Goods canned in Oneida county are sold throughout 
the entire United States. Some factory owners ship 
their product to the Pacific coast. Depots in San 
Francisco, Los Angeles, Seattle and Vancouver handle 
the product of the Oneida county canneries. Other 
shipping points are New York and the Eastern States. 
Some part of the product is bought in the Middle 
West, but none of it is bought below Maryland and 
West Virginia on account of the canning industry in 
that section of the country. 

In Oneida county there are twenty-eight factories ; 
the amount of money invested is $2,500,000; there was 
paid this year to farmers for crops $1,000,000; wages 
of laborers was $2,660,200; for supplies there was 
spent $1,500,000. The pack this year was: Peas, cans, 
550,000; corn, 432,000; beans, 168,000; pumpkins, 
175,000; tomatoes, 5,000; total cans of vegetables, 
1,330,000; gallons of apples, 2,400,000. 











give satisfaction. 


to be exactly what the label represents. 


Factories at MANITOWOC, TWO RIVERS and SHEBOYGAN, WISCONSIN 
Subsidiary Plants at Mishicott, Wis., Grimms, Wis., and Branch, Wis. 





THE WISCONSIN PEA CANNERS’ CO. 
Packers of LAKESIDE and EUREKA Brands of PEAS 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on the market. 
EUREKA brand, while a trifle cheaper, is a fine Extra Standard Pea, and never fails to 
Both brands are put up exclusively by us, and are strictly guaranteed 


Our 
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Taking the amount invested in.canning factories in 
the county, including their machinery and farm ap- 
pliances, and adding to that sum the amount invested 
in supplies such as seed, boxes, labels, cans, etc., the 
total investment reaches the large sum of $4,000,000. 
While this figure is necessarily an estimate, it is pro- 
nounced an accurate one. 

For labor and material the canners last season paid 
out the sum of about $3,660,200, making the total 
amount of money involved in the business last season 
approximately $8,000,000. 

In estimating their output each season the canners 
figure on cases, not by cans. Each case contains two 
dozen cans. The cans are of different sizes and num- 
bered. No. 1 can, for instance, does not indicate that 
the can contains one quart, although the contents are 
approximately that amount. Others correspond in size 
and numbers. More peas were canned this year than 
any other product. Of these 550,000 cases, or 13,- 
200,000 cans, were put up. Corn came next. The 
tomato crop was not as large as in previous years. 
Apples are placed mainly in cans containing approxi- 
mately a gallon.—The Rome, N. Y., Republican. 


PRESERVATIVES IN MEAT PRODUCTS. 

The annual report of the Bureau of Animal In- 
dustry, United States Department of Agriculture, 
which is made public this week, contains a great 
deal that is of interest to the meat trade, both at 
home and abroad, and to the general public as 
weil. The federal meat inspection service has come 
to be the chief work of this bureau, and in his re- 
port Chief A. D. Melvin reviews fully the workings 
of this system, which has developed so remarkably 
under his direction in the two years since it was 
established on its present basis. 

Newspaper reports of the finding of preserva- 
tives in American meat products abroad make a 
statement of the facts desirable. ‘The meat inspec- 
tion law, after prohibiting the use of dyes, chemi- 
cals, preservatives, or ingredients which render the 
meat or meat food product unsound, unhealthful, 
unwholesome, or unfit for human food, makes the 
following exception : 

“Provided, That, subject to the rules and regula- 
tions of the Secretary of Agriculture, the provis- 
hereof in regard to preservatives shall not 
apply to meat food products for export to any for- 
eign country and which are prepared or packed 
according to the specifications or directions of the 
foreign purchaser, when no substance is used in 
the preparation or packing thereof in conflict with 
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the laws of the foreign country to which said arti- 
cle is to be exported.” 

The use of preservatives in inspected meat is not 
permitted except in strict accordance with the fore- 
going provision of law. However, when foreign 
purchasers specify that preservatives shall be used, 
and when foreign governments do not prohibit the 
importation of meat food products prepared with 
preservatives, it seems very inconsistent that com- 
plaint should be made when preservatives are 
found. 

In some instances, however, when the presence 
of preservatives has been reported and when in- 
vestigation has shown that no preservative was 
really added, it has been determined that the alleged 
preservative was a natural constituent of normal 
meat and that the amount found was only the 
merest trace and no more than frequently occurs 
naturally. 

While the federal inspection is limited to estab- 
lishments or persons doing an interstate or export 
business, the bureau has opportunities for learn- 
ing conditions at other places. It should be borne 
in mind that nearly half of the meat supply of the 
country does not come under federal inspection, 
and that only a very small part of this receives an 
efficient state or municipal inspection. Some of the 
most insanitary and revolting conditions have been 
found at small local abattoirs, which are not and 
cannot be reached by the federal inspection. 





FOURNIER & SCHILLER COMPANY ASSIGNED. 

Fournier & Schiller Company, manufacturers and 
packers of preserves and canned goods at Central 
Falls, R. I., made an assignment on January 9 for 
the benefit of creditors. The assignee, Michael J, 
Lynch, 1002 Banigan Bldg., Providence, R. L., re- 
quests all persons having claims against the said com- 
pany to present same and all persons indebted to the 
company are requested to make payment te the as- 
signee. There will be a meeting of the creditors of 
the Fournier & Schiller Company at the office of the 
assignee on Monday, January 25, at 12 o'clock. 

PROCESS OF CANNING SPANISH PEPPERS. 

In reply to an inquiry made by an American firm as 
to the Spanish process of canning pimientos, or pep- 
pers, Vice-Consul-General William Dawson, of Barce- 
lona, sends the following description furnished by con- 
sular agent at Bilbao: 

‘The process of canning pimientos is as follows: 
After being taken from the bush or vine the pimiento 
placed in a vapor bath, where it remains a short 




















the country. 
them. 


cans to every customer without exception. 
interests by writing us before placing your order elsewhere. 


FACTORY, TROUTVILLE, VA. 





PERFECT PACKERS’ CANS 


The Old Dominion Can Co. made a great record last season for the quality of the cans it delivered to its patrons in this section of 
We furnished our patrons with packages for fruits and vegetables as nearly perfect as it is possible to manufacture 
We are going to do equally as well in 1909, and already are making preparations to care for our increased business. We 
offer our patrons the important advantages of being able to ship promptly; « on the shortest notice, and we will ship superior 
All we ask is a chance at your order for cans for 1909. 
We know that what we have to say to you will be imteresting. 


Old Dominion Can Company, Incorporated 


Shipping facilities in all directions unexcelled 
WE FURNISH SOLDER HEMMED CAPS. 





Conserve your own 
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while to facilitate removing the skin. The skinless 
fruit with its own juice is then hermetically sealed in 
tin cans, which are subjected to a second vapor bath. 
This terminates the process of canning. No preserva- 
tive, vinegar, brine, or chemical product, is employed.” 


UNIQUE ADVERTISING CALENDAR SCHEME OF 
MONTCLAIR JAM KITCHENS. 


Tue CANNER is in receipt of a sample of the unique 
calendar scheme which the Montclair Jam Kitchens, 
Montclair, N. J., have been sending out and from 
which they have been obtaining very satisfactory re- 
sults. It is a large sheet of soft green, on the inner 
side of which appears a Christmas tree. Hanging 
from its branches are bottles and jars of the pickles, 
jellies, fruits in glass, etc., packed in the Montclair 
Jam Kitchens. This sheet enfolds a very pretty cal- 


endar, printed in bright, tasty colors: Also enclosed 
was a private mailing card for retail grocers, on one 
side of which was printed an order blank for the gro- 
cer’s convenience, and the following message to the 
retailers, from which other food manufacturers may 
gain a business-building hint: 

GENTLEMEN: Will you send us, express charges paid, ...... 
dozen of your Menu Calendars? We agree’ to mail or give out 
personally to our best customers before January Ist the calen- 
dars sent, and to recommend and push the products of the 
Montclair Jam Kitchens to the best of our ability. We will 
report any inquiries which we receive for your products which 
are not kept in stock by us. 

Send calendars to the following: 

TR PRESSE ORS opee aeg as ee Pe are era ae 

The large, green-tinted sheet referred to was made 
so as to enfold both the calendar and mailing card, 








JEROME B. RICE SEED COMPANY 


Largest Growers SEEDS Used by Canners 


Packers and Pickle Manufacturers ... 




















We can supply for present delivery at lowest prices, or will make growing contract prices for 1909 crop 


BEANS, BEETS, CUCUMBERS, ONIONS 
PEAS, SQUASH, SWEET CORN, TOMATOES 
CORRESPONPENCE INVITED 


Cambridge Valley Seed Gardens, - - 


CAMBRIDGE, N. Y. 
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and could have been made mailable under a I-cent 
stamp. The products of the Montclair Jam Kitchens 
possess a wide and enviable reputation for purity 
and all around quality, and THE CANNER is pleased to 
note that the efforts of the management to develop 
larger sales are meeting with so much success. 


HEALTH SQUAD REPORTED TO BE THRIVING ON 
SULPHURED CALIFORNIA FRUITS. 

Dr. Albert J. Atkins, referring to the results se- 
cured from the actual test of the effect of sulphured 
dried fruit upon the members of the health squad who 
have been eating freely of the fruit for some time past, 
thus epitomizes the showing that has been made up 
to this time: 

“In fact, the reports the men have made to me 
seem to indicate that all of them are in even better 
physical condition than when they began eating the 
sulphured apples, peaches, pears and apricots, and this 
I attribute to the naturally beneficial effect upon the 
digestion of the juices of the fruit. Only one of the 
eight men has lost in weight, and careful examina- 
tion of each man each day has sufficed to show that 
not one of them has departed from the normal in any 
respect, save in this one instance. And this one man 
might be characterized as the star of the health squad. 
He weighs now 210 pounds, so that his loss in weight, 
if anything, is beneficial. He is eating great quan- 
tities of the fruit—at least four ounces with each 
of his three daily meals, as against four ounces at one 
meal a day for the other men—and the dropping of 


two and three-quarter pounds. in his weight may also 


be ascribed to the valuable stimulation of the fruit 
juice upon his digestive tract.” 

Dr. Atkins is awaiting the report of a chemist he 
has enlisted in the service upon analyses of samples 
of all the lots of fruit he has served to the health 
squad, so that he may make his ultimate finding, to be 
presented to all members of the California delegation 
in Congress, intelligent as to details of the exact quan- 
tities of sulphur dioxide carried by the fruit before 
cooking and as it is served to the members of the 
health squad. 

“There is one point I strongly desire to see made 
clear,” the doctor continued, “and that is that I 
do not pretend the showing secured from this ‘health 
squad test’ will be absolute. If anything, it will be 
negative. It is true I am paying especial attention to 
the psychological side of the problem, asking the men 
each day to tell me of any unusual sorrows or joys 
that may have entered their lives, so that an idea at 
least may be formed of the effects of their mental 
conditions upon their digestion. I realize, of course, 
that science is yet far from reaching a definite knowl- 
edge concerning the psychology of digestion, and none 
of us may presume to follow the workings of the 
minds of others and to determine the effects of their 
thoughts upon secretion, assimilation and excretion. 


But these tests which the men of the health squad 
are making will at least give our congressmen all the 
information which it is humanly possible to gather, 
and they will further show that no man or men, be he 
or they government scientists or private individuals, 
may lightly designate one staple which figures in the 
food of the nation as poisonous and another as non- 
poisonous. 

The work of the health squad will be continued un- 
til the latter part of this month, so that the com- 
plete details of the tests may be compiled and pre- 
sented to the members of the California delegation 
before the end of the present short session of Con- 
gress. 

Although Dr. Atkins says he reserves the right to 
change his mind any day concerning the physiological 
effects of sulphured fruit, if the effects of the tests call 
for such a change, a strong indorsement of the results 
he has so far established was afforded in a letter 
which he has received from Luther Burbank. Bur- 
bank wrote: “I am thoroughly convinced there could 
be no harm in using the fruit sulphured as it is in 
California. The facts of the case are, while the least 
possible danger might by some imagination arise from 
the minimum of sulphurous acid left in the fruit when 
cooked, that I think the chances are a thousand fold 
greater of the introduction of dangerous microbes or 
fungi into the system with fruit not so treated. In 
other words, I am convinced that properly sulphured 
fruit is much more healthful than fruit which has not 
been so treated.” 





ADVERTISER'S DUTY IS TO FOLLOW UP INQUIRIES. 
Inquiries resulting from advertisements are good or 
bad, profitable or unprofitable, according, says an 
advertising journal, to the follow-up handling they 
receive at the hands of the advertiser. The publisher, 
it is true, is in a position to give his advertisers much 
useful information, but the advertiser must take the 
initiative. He must make known his wants. He 
must let the publisher understand in what lines he 
desires help. The needs of his business are known to 
him better than they are known to the publisher, and 
it is unreasonable for him to expect that advertising 
will relieve him of all work. It is only by the most 
careful and persistent and tactful follow-up work that 
the full advantages of advertising can be obtained. 





OPTIMIST AND PESSIMIST. 
An optimist is always trying to paste a strawberry 
label on a can containing only tomatoes. 
The pessimist is always trying to paste a tomato 
label on a can that contains succulent strawberries.— 
Empson’s Peapod. 





LANARK CANNING COMPANY INCORPORATES. 


The Lanark (Ill.) Canning Company has been in- 
corporated with a capital stock of $15,000 to $25,000. 








HEADQUARTERS FOR 
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MARYLAND COLOR PRINTING CO, BaitiNoRE,MD. 
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CANNERS and CAN MAKERS: 








Visit our booth at the LOUIS- 
VILLE CONVENTION and 
examine the most practical and 
economical Gas Machine on 


the Market. 


U. S. GAS MACHINE Co. 


Muskegon, Mich. 






































FOR The BLAKESLEE CAN 
RIGHTING MACHINE 


Packer’s Cans e ees 














rolling cans from 
any part of the 
factory, to turn 
them right end up- 
permost and de- 


f Om \2 liver them to the 
é *, fillers. All the 
mechanical opera- 
A tions are positive, 


and the result is 
that every can 
must be fed right 
end up. The sav- 


66 : 99 , ing in labor by 
ean ri YS be the use of this 
Vie machine is prac- 


tically one hand 














to each line of ma- 
chinery. The sav- 


; ing in material is 

PLATES ol Sa 
moment, as will be 

seen by the remarks of those who have used the ma- 


chines. 
We shall have this machine working at the Na- 


tional C >C an. ah: Lamina, Te, deal 
Pope Tin Plate Co. | |[ eect igoning’Pebrary tno.” "8 
GENERAL OFFICES: EASTERN OFFICE: BURDEN & BLAKESLEE 


PITTSBURGH, PA. 29 BROADWAY, NEW YORK CITY CAZENOVIA, N. Y. 
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Want Advertisements. 


Te Idsure Insertion Under This Heading Copy for Want Advertisements Should be in Thies Office 
Not Later Than Tuesday. 











BOOKS ON AGRICULTURE. 











WANTED 


EXPERIENCED HELP WANTED. 














WANTED—Experienced cook, familiar with putting up catsup, 
mustard, sauces and preserves. Permanent position. State 
references. Address ‘‘V. W.,’’ care THE CANNER. 





Address The Calvert 


WANTED—FExperienced label salesman. 
Detroit, Mich. 


Lithographing Company, “The Model Shop,” 





WANTED—A first-class bean, catsup and hominy man. A¢l- 
dress E. P. Co., care THE CANNER, or Mr. Wells, with the 
Wheeling Can Company during the Canners’ Convention. 





WANTED—FExperienced fireman and engineer in milk can 

nery, Northern Illinois; steady position to right man; mar 
ried man, and one who is handy with tools and lathe. Ad- 
dress “Box 342,” care THE CANNER. 


WANTED—Experienced salesman familiar with the pickle 
and sauerkraut business, selling manufacturers and jobbers 
only. Address “S. S..200,” care THE CANNER. 











POSITIONS WANTED. 





WANTED—A first-class manager and processor wants a first- 

class position. Years of experience in the packing of all 
kinds of fruits and vegetables, corn and peas a_ specialty. 
Willing to take an interest. Correspondence solicited. Ad 
dress ‘‘Manager,’’ care THE CANNER. 





WANTED—Position by man competent to set up and operate 

all eanning house machinery; a good foreman. Would 
like to engage for the full season. Address ‘‘G. F., 243,’’ 
eare THE CANNER. 





WANTED—Position as processor or machine man; 20 years’ 
experience in the packing business; manage help and machin 

ery; can furnish reference; also can see parties at national 

convention. Address ‘‘B. B., 20,’’ care THE CANNER. 





WANTED—A position as superintendent and processor, having 

had charge of a factory for the last five years. Am con 
sidered a No. 1 man to handle help and thoroughly under- 
stand all classes of machinery used in a canning factory. 
Am now open for immediate engagement. Write to Frank 
Smock, 531 Sullivan Av., Waterloo, Ia. 





WANTED—Position by experienced corn, pea and tomato 

canner, with assistant who is a good machinist, capper and 
seamer. Will be at liberty January 1, 1909. Desire positions. 
Address ‘‘B, J. 45,’’ care THE CANNER. 





WANTED—Position as processor and superintendent of a corn 

canning factory. Have had several years’ experience and 
will furnish good references as to my ability, ete. Address 
**M. P.,’’ care THE CANNER. 





WANTED—A position by a processor, 35 years of age; 15 

years’ experience in the canning business. Thoroughly under- 
stands canning machinery and the canning of all fruits and 
vegetables. Competent to handle the entire business from or- 
ganizing the company to disposing of the goods. Address 
“A,” eare THE CANNER. 





WANTED—Position as processor, superintendent or machine 

man; all around factory experience; served us Hawkins cap- 
per expert; best recommendations. Address ‘‘C. Y.,’’ care 
THE CANNER. 





WANTED—Position as superintendent or processor; 14 years’ 

experience; can pack a variety of fruits and vegetables; 
good mechanic and a good manager. Adress “R. H. 50,” care 
THE CANNER. 


WANTED—To sell the work entitled ‘‘The Book of Corn,’’ 

by Herbert Myrick, assisted by A. D. Shamel, E. A. Burnett, 
4. W. Fulton, B. S. Snow and other specialists; illustrated; 
upwards of 500 pages; cloth bound; price, postpaid, $1.50. 
Address THE CANNER Publishing Co., 5 Wabash Ave., Chicago, 


MACHINERY WANTED. 











WANTED—tThree corn cutters, Model M preferred; one mixer, 
one silker and Hawkins Hoist; must be in good condition, 
Address ““M,” care THE CANNER. 





WANTED—A line pea packing machinery, modern and in 
prime condition; money talks. Address “X,” care THE 
CANNER. 








-FOR SAL E=== 


SEEDS. 


FOR SALE—One hundred bushels Iowa grown Acme Evergreen 
seed corn. Address Waterloo Canning Corporation, Waterloo, 
Iowa. 

















FOR SALE—500 pounds new Stone tomato seed; extra fine 
1908 crop; 500 pounds Greater Baltimore tomato seed; extra 
fine; 1908 crop. This seed is of fine color, clean, and as good 
as any in the market. Write for prices, which are reasonable. 
Address Wittiams & Sawyer, seedsmen, Glenwood, Iowa. 





FOR SALE—We have a surplus of Surprise, Advancer and 
Prince of Wales Seed Peas. Send for samples and prices 
immediately, stating your requirements. Will sell below market 


value. Address Merrell-Soule Co., Syracuse, N. Y 





FOR SALE—500 bushels Alaska and 200 bushels Advancer pea 

seed, or 700 bushels Alaska seed at $6 per bushel, f. o. b. 
Chippewa Falls. All seed just received from reliable seeds- 
men. Address Chippewa Falls Canning Company, Chippewa 
Falls, Wis. 








WYANTED—Boiled or Condensed Cider and Vinegar Stock. 


Qin barn 


“hicago, IIL. 


z 


If YOU THINK CANNED GOODS ARE TOO CHEAP, why 

sell at present quotations when you can store with WakEM 
& McLAuGHLIN, INc., Chiengo, borrow money if needed, and 
hold goods for higher prices. Goods held in Chicago cemmané 








te ney, . a 


a higher price on account of being on the spot. Warehouses 
frost-proof. Address Wakem & McLaughlin, Inc., 362 Llinois 
St., Chicago. 
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FOR SALE—249 bushels Leonard Seed Co.’s prime Northern 
grown Alaska Seed Peas, crop of 1908. Address Chas. G. 
Summers & Co., Inc., Baltimore, Md. 





FOR SALE—125 bushels Country Gentleman seed corn. Write 
Weir Canning Company, Toledo, Iowa. 





FOR SALE—500 lbs. good, cleaned, carefully selected white 
velvet okra seed; will give a bargain in any quantity. Ad- 
dress Ridgeland Canning Company, Ridgeland, Miss. 





FOR SALE—Prime northern grown Alaska seed peas; 250 
bu. at one point and 100 bu. at another. Address ‘‘Seed 
Peas,’’ care THE CANNER. 





FOR SALE—200 bushels very choice Connecticut grown Stow- 
ell’s Evergreen seed corn, on the ear. Address Winters & 
Prophet Canning Co., Mt. Morris, N. Y. 





FOR SALE—275 bushels Prince of Wales pea seed. Address 
‘6S, R. 234,’’ care THE CANNER. 





FOR SALE—2,000 pounds pumpkin seed saved from choice 
specimens of Indiana pumpkins. Write The Van Camp 
Packing Company, Indianapolis, Ind. 





FOR SALE—400 bushels Horsford Market Garden peas, 600 
bushels Alaska seed peas, Wisconsin grown. Address 
‘‘B 177,’’ care THE CANNER. 


MACHINERY. 


FOR SALE—One new 66”x16’ tubular boiler, 100 H. P., with 

front, grates, all trimmings, castings and smokestack 30” 
diam. by 60’ long, worth $900.00; will take $600.00 for quick 
sale. Also other bargains in second-hand boilers. Address Page 
Boiler Company, 14-18 Larrabee street, Chicago, Ill. 














FOR SALE—Stevens tomato filler; brand new; $50. Address 
Oklahoma Canning Co., Oklahoma City, Okla. 





FOR SALE—Mince meat chopper; good as new; low price. 
Also cutter for.cutting vegetables: fine; also a good horse- 
radish grater. Address John E. Smith’s Sons Co., Buffalo, N. Y. 








FACTORIES. 


SALE OF CANNING FACTORY, SUPPLIES AND 
PRODUCTS. 

On Tuesday, February 9, 1909, a canning factory ecsting 
over $10,000 will be sold for eash, with the cans, goods, wares 
and merchandise therein contained, also canned tomatoes, beans, 
sweet potatoes and all rights, etc., belonging to the canning 
company. Factory is in first-class condition, has only run 
three years. Last year it canned 1,422 cases of tomatoes 
and 5,784 cases of sweet potatoes of the best quality. The 
lack of sufficient capital is the cause of sale, which presents 
an opportunity to purchase a fine factory adjacent to a good 
truck-growing district, at a bargain. Address D. Fyfe, Trustee, 
Covington, Tenn. 








FOR SALE. 


Tomato canning factory in best tomato section of state; 
capacity ten thousand cans; no trouble to secure acreage; help 
plentiful. Galena Canning Company, Galena, Mo. 


CANNING FACTORY FOR SALE. 


Bids will be received by the undersigned for the sale of a 
canning factory well located and completely equipped, situated 
at Guthrie, Okla. Capacity, fifteen thousand cans per day of 
syrup goods; forty-five thousand on tomatoes. Surrounded by 
good farming country. Time for receiving bids limited to 
January 25, 1909. 

Each bid must be accompanied by a forfeit of a certified 
check for 5 per cent of the amount of the bid. The right is 
reserved to reject any or all bids. For further particulars 
see or write D. M. TisBeErTTs, Assignee, 

Guthrie, Oklahoma. 

















What Do | Know About Capping 


is a booklet that will interest the man that has 
big mouth and sample to No. 10 cans to cap. 
Yours for a 2 cent postage stamp 


M. E. Howard, 344 S. Senate Ave., Indianapolis, Ind. 














-nesota. 


FOR SALE—Cheap. A canning factory equipped with ma- 

chinery for canning corn and tomatoes; has been operated 
three seasons; located in good corn district in Southern Min- 
For particulars address P. O. Box No. 17, Chatfield, 
Minn. 








MISCELLANEOUS. 





FOR SALE—300 bbls. tomato pulp in second-hand whiskey and 
spirit barrels; pulp is good color and contains no chemical 
preservative. Address Dyer Packing Company, Vincennes, Ind. 





FOR SALE—Ninety barrels good, thick benzoate-preserved 

tomato pulp, in 52-gallon new oak barrels; as good pulp as 
can be made; price right. Address New Glenwood Canning Co., 
Glenwood, Iowa. 





FOR SALE—Pickle and preserve factory equipment. Wooden 

storage tanks, copper jacket kettles, cider press, preserve 
coolers, chopping machines, corking and capping machines, ete. 
Dismantling plant. Must be sold at once. If interested 
write for further information, F. C. Dudley, Assignee, Port- 
land, Me. 





FOR SALE—Cheap, 150 oak, tight, six-hoop liquor barrels; 

used one year for kraut. Make good pickle, kraut or pulp 
packages; in Al condition; bargain. Address the Farmers’ 
Canning Co., Crothersville, Ind. 





FOR SALE—Tomato pulp; ninety-four barrels; in whiskey bar- 
rels. Address High Rock Canning Co., Chanceford, Pa. 








CODE BOOKS, ETC. 





FOR SALE—‘‘ The Book of Corn.’’ This is a work of 500 

pages by Herbert Myrick, assisted by B. S. Snow and other 
corn specialists. Profusely illustrated. Price, $1.50 postpaid. 
Address THE CANNER Publishing Co., 5 Wabash Ave., Chicago. 





FOR SALE—An authoritative work on the culture of aspara- 

gus, by F. M. Hexamer. The book is illustrated and contains 
174 pages. Price, 50 cents postpaid. Asparagus is a product 
offering a rare opportunity to canners to make money on, as 
supply is always smaller than demand, and this condition has 
been emphasized by the recent destruction of more than 50 per 
cent of the asparagus fields of California, where the bulk of the 
American pack is made. Order through THE CaNNER Publish- 
ing Co., 5 Wabash Ave., Chicago. 





IN RESPONSE TO A GREAT MANY INQUIRIES we have 

arranged to accept orders for all codes published, excepting 
those intended for strictly private use. We cannot discount 
publishers’ prices, but by ordering through us we serve your 
conveniences by saving you the trouble of sending separate 
orders to each publisher. Order code books through Tur 


CANNER, 5 Wabash Ave., Chicago. ‘ 








‘‘JOHN MARVEL, ASSISTANT.’’ 

It is rarely that a serial starts with so many inter- 
esting and very human characters as “John Marvel, 
Assistant,” by Thomas Nelson Page. In the Febru- 
ary number of Schribner’s Magazine the second instal- 
ment shows a complete change of scene to a typical 
city of the middle west. The story is a thoroughly 
modern one, dealing with the people and the questions 
of the present day. 

The second article on “England and the English” 
discusses from an American point of view the question 
“Who Are the English?” It gives a remarkable pic- 
ture of the mixture of nations which, through cen- 
turies, has resulted in the modern type that we call the 
Englishman; and some astonishing figures are given 
to show that the house of lords instead of being an 
aristocratic body is really one of the most democratic 
of modern times. 





Get expert help through CANNER Classified Ads. 
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EXPERIMENTS ON THE SPOILAGE OF TOMATO 

KETCHUP. 

3ulletin No. 119. By 

Bureau of Chemistry. 
(Continued from last week.) 

Some manufacturers work under good and some 
under poor sanitary conditions. There can be no doubt 
that with proper selection and precaution much of the 
by-product of the canning factory and large quantities 
of tomatoes which are unsuitable for canning might be 
used to advantage in the manufacture of ketchup; but 
it requires a nicety of practice not generally found at 
this time. The practice sometimes followed of making 
some ketchup from whole stock and a large quantity 
from refuse and using the former for advertising pur- 
poses only serves to emphasize the fact that the goods 
belong to two distinct classes. One of the uses for a 
very consilerable amount of pulp from refuse stock is 
the making of sauce for baked beans and other canned 
goods where the true character cannot be observed by 
the consumer. 

During the season tomatoes come in at times in 
larger quantities than can be made into ketchup 
promptly. The surplus must be worked up into pulp 
for storage and may be stored in barrels or in tin cans. 
The pulp stored in barrels will not have as good 
a color as that put into cans, and the ketchup made 
from either will not be as bright as that made from 
whole, fresh stock. The pulp put up in barrels is more 
liable to spoilage than that put up in cans. The differ- 
ence in the cost of storage by the two methods is not 
very great, and some large concerns are using the can 
exclusively instead of the barrel. 

Labels. 

The labels on the ketchup bottles have been improved 
somewhat in the last year as regards exactness in de- 
scribing the contents. Formerly, according to the 
labels, much of the ketchup was made from whole ripe 
tomatoes. The question was, What became of the 
enormous amount of ketchup which it was known had 
been made from “trimmings?” On this vear’s ketchup 
the labels make fewer claims, generally merely stating 
that it is “tomato ketchup,” which is true whether made 
from whole tomatoes or refuse. The brand is in most 
cases the guaranty for good quality. It is not safe to 
judge the quality by the price, for, though usually 
good quality cannot be expected unless the higher price 
is paid, some of the high-priced ketchup when placed 
under the microscope has proven to be a very inferior 
product. 

The wide labels on the neck of the bottle are ob- 
jectionable. Some of these are two inches in height, 
and serve to cover the discolored and spoiled ketchup. 
As spoilage begins usually in the neck of the bottle, 
it is difficult to see it when the neck is wrapped with 
a label, and thus it might easily be overlooked until 
the main body of the ketchup is affected. The bottles 
which have the widest labels around the neck are 
usually the ones provided with one or two large labels 
on the lower part of the bottle, though some bottles 
have no other label but the one around the neck. As 


Bureau of Chemistry, A. W. 


Inspector, 


Bitting, 


a rule, however, these are narrow, close to the stopper, 
and unobjectionable. 

In buying ketchup for experimental purposes it was 
difficult and sometimes impossible to learn its age, as 
often the grocer does not know it, and at other times 
he will not tell. It appeared, however, that often the 
ketchup had been on the grocer’s shelf or in the ware. 
house from one to four years. 


MANUFACTURING EXPERIMENTS WITHOUT THE Ugg 
OF PRESERVATIVES. 


Outline of the Experiments. 

During September, 1907, ketchup was made in ex. 
perimental batches to determine whether it could be 
manufactured on a commercial scale without the use 
of preservatives. These experiments were made to 
determine (1) the keeping quality before opening the 
container and (2) the length of time the product will 
keep without spoilage after the bottle is opened. 

The ketchup was made in a factory in which the 
conditions of manufacture and all the surroundings 
were sanitary ; whole, ripe tomatoes, the same as used 
in the regular grade of canned goods, were used and 
the formula and process were for a mild ketchup 
giving the maximum of tomato flavor. Each batch 
consisted of fifty gallons of finished goods, from which 
one gross of pint bottles was retained for observation, 

The term “regular ketchup” as used in these ex- 
periments means the pulp of fully ripe tomatoes, to 
which was added granulated sugar, 80-grain, distilled 
vinegar, table salt, onions, garlic, whole cinnamon, 
cloves, mace, and ground cayenne pepper. The pulp 
was cooked in a steam-jacketed copper kettle for forty 
minutes and reduced about 50 per cent. The finishing 
was done after cooking. The regular bottles are pint 
sizes, washed in hot water, rinsed, and then heated to 
a temperature of 190° F. for thirty minutes or more. 
The sterile bottles referred to in the experiments were 
placed in a steam chamber for twenty minutes at 
230° F. The corks were sterilized by a bath in 
paraffin at about 270° F. All of the work was ac- 
complished quickly to insure a smooth, even product 
with a bright, clean color. Acetic acid extracts and 
oil extracts of spices were used in such quantities as 
would give the same amount of spicing as when the 
whole spices were employed. 

In all of the following experiments the ketchups 
discussed were made in September, 1907, and the last 
examination reported was made ten months later, in 
July, 1908: 

Experiment No. 1.—Regular ketchup was made, but it 
was reheated after finishing and bottled in sterile bottles 
at a temperature of 205° F. No spoilage has occurred at 
the end of ten months. 

Experiment No. 2.—Regular ketchup was made, and it 

was bottled immediately after finishing in regular bottles 
at a temperature of 165° F. An after process was given at 
190° F. for twenty minutes. No spoilage has occurred after 
ten months. 

Experiment No. 3.—Regular ketchup was made, and was 
bottled in regular bottles at 165° F., and given a subse 
quent process at 190° F. for forty minutes. No spoilage 
has occurred. 
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Now is the time when you need a 
KNAPP LABELER and BOXER. 


There is no way so sure and none so practical as the 
Knapp way of labeling and boxing cans. Our Hand 
Labeler and Boxer make it possible for the smaller packer 
to label and box cans in the best and cheapest way, and 
our Power Machine for the packer who needs great speed 
is the best ever. 


Write us early for leasing, exchange or sale proposition. 
Every Machine fully guaranteed. Yours faithfully, 


THE FRED H. KNAPP COMPANY, 


324 WASHINGTON BOULEVARD $3 $3 $3 CHICAGO 




















THE DIRECT LINE TO THE 


CANNERS’ CONVENTION 


LOUISVILLE, KY. 


iS THE 


| MONON ROUTE }; 





Solid Through Vestibuled Trains. 
Electric Lighted Sleepers. 
Unequaled Parlor and Dining Car 
Service. 


City Ticket Office, 182 So. Clark St. 
CHICAGO 
Telephone Central 5487 


FRANK J. REED, HERBERT WILEY, 
Gen. Pass. Agt. Tray. Pass. Agt. 





























68 THE CANNER AND DRIED FRUIT PACKER. 


Experiment No. 4.—Regular ketchup was made, was bot- 
tled in regular bottles at a temperature of 165° F., and 
given an after process at 212° F., for twenty minutes. No 
spoilage has occurred. 

Experiment No. 5.—Regular ketchup was made, the same 
being put up in regular bottles at a temperature of 165° F. 
and given an after process at 212° F. for forty minutes. 
No spoilage has occurred. 

Experiment No. 6.—Ketchup was made in which the 
acetic acid extracts took the place of whole spices, and the 
bottling was done at a temperature of 165° F., no after 
treatment being given. No spoilage has occurred. 

Experiment No. 7.—Ketchup was made in which acetic 
acid extracts were used, and the bottling was done at a 
temperature of 165° F. in sterile bottles. No after treat- 
ment was given and no spoilage has oceurred. 

Experiment No. 8.—Ketchup was made in which the oil 
extracts were used instead of regular spices. The bottling 
was cone in regular bottles at a temperature of 165° F., no 
after treatment being given. No spoilage has occurred. 

Experiment No. 9.—Ketchup was made in which oil ex- 
tracts were used instead of whole spices. The bottling was 
done at 165° F. in sterile bottles, no after treatment being 
given. No spoilage has occurred. 

Experiment No. 10.—Regular ketchup was made, but 
the pulp was run through the sieving or finishing machine 
before instead of after cooking, the object being to deter- 
mine the effect upon the character of the goods rather than 
upon the spoilage. This practice could be followed to ad- 
vantage in making all except the very finest goods, and 
would give the same condition for bottling as in Experi- 
ment No. 1. 

Experiment No. 11.—Pulp was made in the usual manner 
and run into barrels while just below the boiling point. 
The barrels had been thoroughly washed and then steamed 
for twenty minutes. As soon as the pulp had cooled slightly 
the bung was driven in tightly and the barrel was rolled 
into storage. At the end of sixty days the barrels were 
opened and the pulp was found to be in good condition. 

Experiment No. 12.—Regular ketchup was drawn into 
5-gallon jugs which had been sterilized in the same manner 
as the bottles. These were kept for sixty days and no 
spoilage occurred. 

Discussion of Results. 

Twelve hundred and ninety-six bottles were shipped 
from Terre Haute to Lafayette, Ind., and some were 
reshipped in order to duplicate the conditions in trade. 
Some were kept in a warm temperature and in strong 
light, others in a comparatively cool place and in the 
original shipping cases, in order to duplicate the con- 
ditions in the warehouse and grocery store. There 
has been no spoilage after ten months other than that 
resulting from four or five cork leaks and neck cracks. 
These experiments have shown conclusively that 
ketchup can be put up on a commercial scale and de- 
livered to the consumer in perfect condition without 


the use of a preservative. 

It was demonstrated by the first experiment that the 
goods could be bottled at a high temperature without 
difficulty, and that subsequent treatment was unneces- 
sary. The after treatment at 190° was tried because 
it had been found in small experiments that, in giving 
a higher temperature, the internal pressure would cause 
more or less breakage of bottles or loosening of corks. 
After treatment is practiced by some who also use a 
small quantity of preservative as a further precaution. 
This treatment is continued from two to three hours 
at the temperature of high pasteurization. 


The process at 212° was given with little breakage 
as the bottles used were of good quality. At and 
above this temperature the breakage may be reduced 
by either raising the temperature of the ketchup before 
bottling or applying pressure upon the outside while 
giving the process. 

Neither the acetic acid nor the oil extracts showed 
any advantage over whole spices in their preservatiye 
effects, as all kept. The color was slightly improved, 
but the flavor was impaired, particularly when the ojj 
extracts were used. 





THE MEANING OF IDLE FREIGHT CARS. 

Two years ago there was complaint of congestion 
in freight traffic on the railroads due to lack of suff. 
cient equipment. There were not freight cars enough 
to go around and keep the traffic moving. Railroads 
that had cars scattered over other lines had difficulty 
in getting them back for their own use, and there was 
controversy over questions of demurrage and new 
legal requirements affecting the distribution of cars, 
That was a time of high tide in the transportation 
systems of this country. 

A year later there was a change. While in the 
autumn of 1907 there was an increase in exports, and 
in the movement of grain from the interior to the 
seaboard, there were plenty of cars for the traffic, on 
account of the lessened requirements of internal trade, 
There was an increasing number of idle cars along 
the lines of transportation, at terminals and in repair 
shops. By the end of last April the number exceeded 
413,000. Then it began to diminish, slowly at first 
and then more rapidly, until in the crop moving sea- 
son it was brought to about 100,000. That was the 
number at the end of October. Since then it has been 
on the increase again. The number of surplus cars 
for freight carrying on the gth of December was re- 
ported at over 175,000, a net increase in two weeks of 
32,800. 

The falling off in traffic since the end of October 
indicated by the increase in idle cars has been mainly 
due to the lessening movement of grain and coal, but 
there is no sign that this has been to any considerable 
extent offset by a more active movement of general 
merchandise. How much that may have increased, 
if at all, is not shown by the figures, but there is suff- 
cient evidence that trade recovery is slow and gradual, 
as was to be expected. All efforts to hasten the re 
vival of business have been futile. It is still a matter 
of hard and persistent work and economy, and at 
tempts at “booming,” especially those displayed in 
the stock market, hinder more than they help. “Confi- 
dence is a plant of slow growth” and speculators do 
not help to nourish it. They are more apt to blight 
it when it is flourishing. It is likely to take another 
year to get all the cars busy, but there should be fore 
sight enough to have a sufficient supply on hand the 
next time the demand is at its height—Journal of 
Commerce, New York. 
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0GAR BOEING, Prest. 
ROY M. FLETCHER, Mgr, 
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gprague Canning Machinery Co., 
Chicago, Ill. 


Gentlemen: - 

We are herewith enclosing our check for $1500.00 to 
pay for the three Latchford Corn Huskers purchased of you this 
geasONe 

Whilethe machines are not entirely perfect as they were 
this season we believe that with the changes and additions 
you have proposed that it will be a perfect machine for next 
season's worke 

Congratulating you on your having gotten out a suc-= 
cessful green Gorn husker, we are, 


Yours truly, 


Hustisfor@ Cangtng Co. 


Pe ° ee @ conesseescec. 
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NEW BROKERAGE FIRM IN PHILADELPHIA. 

A néw canned goods and dried fruit brokerage firm 
in Philadelphia has been organized by C. A. Carey, E. 
F. Scattergood and Watson M. Null, under the firm 
name of Null, Scattergood & Carey. The three part- 
ners are widely known in the trade, having been identi- 
fied with it for many years. Mr. Carey recently sev- 
ered his connection with Thomas Roberts & Co. as 
head of their dried fruit department. Mr. Null has 
long been engaged in the canned goods brokerage busi- 
ness in Philadelphia, while Mr. Scattergood has been 
prominently identified with imported dried fruits and 
other interests. 





AMERICANS AS INVENTORS. 

The inventive American is a busy one. It was on 
January 15, 1836, that the first patent was recorded 
in the United States patent office. A few weeks ago 
the 900,000th patent was issued, and if present speed 
is kept up the number will reach 1,000,000 in the year 


1911. The patent office has been in existence 72 
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years, and the number of inventors rewarded in that 
time has averaged 12,500 per year. 

An idea of how firmly invention has taken hold of 
the American mind may be shown that in the balance 
of the world, up to the date of last reports, there hag 
been issued 1,135,000 patents, or 235,000 in excess of 
those for the United States alone. Agricultural im. 
plement makers have secured patents upon about too, 
ooo different parts, improvements, or complete ma- 
chines—more than a tenth part of the whole number, 





TAKE CARE OF YOUR HEALTH. 

The man who would be a thorough success in busi- 
ness should take the best: care of his health. He 
should remember at all times that no matter how 
much of a success he makes, if he loses his health he 
loses the possibility of enjoying the fruits of his labor, 
and he should also remember that the loss of his 
health at any stage of his business career will mean a 
corresponding decrease in the proportion of success 
he will attain. 








THE SPRAGUE-HAWKINS POWER HOIST AND CONVEYOR 
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F. O. B. cars Hoopeston, Illinois, 





Sprague Canning Machinery Company, 


Sold under the Sprague Canning Machinery Company’s guarantee of perfect satisfaction. Price complete, with 50 feet of track and cables, $300.00 
For further information and catalogues, address 


Sole Owners and Manufacturers, Chicago, Illinois, 
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= ry 


a) ——— —e8 


LB Lat vy 
ene ae 





Gold under C. $. Harris Com- 
pany’s guarantee of perfeet satie- 
faction. Price complete with so 
feet of Track and Cables, $300.00, 
Ff. 0. B. can Rome, N. Y. _ For 
urther inf and 

‘address 



































Cc. S. HARRIS COMPA:.*, 


Sole Owners & Manufacturers, 


ROME, N. ¥. 
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WE BUY TIN 
SCRAP 


THE VULCAN DETINNING CO. 


157 Cedar St., NEW YORK, ano STREATOR, ILL. 














Charles S. Trench & Co. 


BROKERS IN 


PIG TIN anp 
TIN PLATE 


81 FULTON STREET :: NEW YORK 




















TOMATO GULTURE 


This is a practical treatise on the Tomato by~ Will W. Tracy, 
U.8. Dept. of Agriculture, including history, methods of planting, 
fertilization, complete account of the insect and di 
which attack Tomatoes, and remedies for control. Iliustrated, 150 
pages, 75 cents. Order through THE CANNER. 


BEAN CULTURE 


This is the only~ complete, comprehensive and authoritative 
book published on the subject of Beans and their culture. It is by~ 
Glenn C. Sevey, B.S., and discusses cultivation, fertilization, reme- 
dies for insects, etc. Illustrated, 144 pages, 75 cents. 

Order through THE CANNER. 




















HAWKINS UNIVERSAL EXHAUSTER 


The best Continuous Automatic Exhauster. Furnished 
any size and any Capacity desired. 


For further particulars address 


SPRAGUE CANNING MACHINERY CO. 


5 Wabash Avenue, CHICAGO 





Stop Hand Work! 


IN BRINING AND SYRUPING 


KRAUT 
HOMINY 
BAKED BEANS 


or any other goods that require the 
introduction of liquid to cans. 


THE UNIVERSAL LIQUID FILLER 


Continuous, Trayless and entirely automatic. This machine fills 
cans or glass jars of any size with liquid up to any desired height 
IT fills to a dead line wherever set. Absolutely no waste. 
It is a simple, thoroughly well built, substantial machine which 
does not get out of order. Changes in height of fill or in size of 
can are quickly made. 


Works Equally Well on Studhole Cans or 
Open Top Sanitary Style Cans 


Capacity on Gallon Cans, 20,000 10 hours, on smaller 


sizes, 40,000. 


SPRAGUE CANNING MACHINERY GO. 


FACTORY SALES OFFICE 
HOOPESTON, ILLINOIS 5 Wabash Ave., CHICAGO, ILL. 


DANIEL G. TRENCH & CO., GENERAL AGENTS 
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THE HAWKINS CAPPING MACHINE 


ALL USERS OF THE HAWKINS MACHINE 
Consider it the Best Investment They Ever Made. 


IF YOU WANT THE BEST BUY THE HAWKINS 








a: THE STAR 
Se), =CAPPING MACHINE 


ATO ot " 
a r > 


i 


This machine gives excellent satisfaction. It sells at a lower 
price than the Hawkins and is guaranteed superior to any 
Capper on the market, excepting only the Hawkins. In it 
the construction of a Rotary Capper is reduced to the sim- 
plest possible elements 


SPRAGUE CANNING MACHINERY CO. 


DANIEL G. TRENCH & CO., GENERAL AGENTS 
SALES OFFICE, 5 WABASH AVENUE - ie “ CHICAGO 
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That Will Cut Your Tel- 
A CO egraph Bills in HALF 
The California Fruit Canners’ 
Association Code 
Compiled especially for canned goods and dried 
fruit trade. Its use means economy. 
Prive, $5.00, Postpaid 


Order Through: The CANNER, 
5 Wabash Avenue, Chicago 


Codes forwarded same day order is received 




















you want to sell your factory 
if If you want to buy a factory 
If you want a partner 
If you want a situation as processor 
If you want a good processor 
If you want to rent your factory 
If you want to buy seed 
If you have seed to sell 
If you want to sell used machinery 
If you want to buy used machinery 
If you want at any time to reach canners, 
preservers, picklers, salesmen, brokers, traders 


Put a Want Ad in **The Canner” 


























Just a Few of Our 
Canners’ Specialties 


**Onoko” Babbitt Metal runs smooth 
and cool. It has firmness and lasting 
quality. 

“Red Raven ” Sheet Packing resists the 
action of heat and retains a high degree 
of pliability in the hottest joints. 


** Ajax”” Rope— A keen sense of satis- 
faction comes with its use. For trans- 
mission or other purposes. 


“Bullock” Wire Cable is tempered by 
special process and drawn by the most 
skilled workmen. 


“Samson” Fire Hose— Standard with 
the Canning Factories. 


H.Channon Company. 
Chicago 





























BOOKS YOU OUGHT to HAVE 








A Complete 


Course in Canning 


Being a Thorough Exposition of Practi- 
cal Methods of Hermetically Sealing 
Canned Goods, and Preserving Fruits 
and Vegetables. 


By an Expert Processorand Chemist 


This Work Written in Plain Language, Easily 
Understood. With Its Aid All Processes 
Readily Mastered. 


PRICE $5.00 


Order through Taz CANNER CASH WITH ORDER 





PROF. DUCKWALL’S New Book 


Canning and Preserving 


WITH 


BACTERIOLOGIGAL TECHNIQUE 
478 Pages, 221 Illustrations. Beautifully Bound in Cloth 


@A Practical and Scientific Text Book 
for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
Processors. 

@A manager who will master this text 
book will command double his present 
salary and be worth it to his employers. 
QLThis is the text book now used in the 
Laboratory School. A class has been 
organized. 


Price $5.00 Postage 29c 


FOR SALE BY 


“THE CANNER” 5 Wabash Ave., Chicago 



































THE CANNER AND DRIED FRUIT PACKER. 











Patents 
Trade-Marks 


FOOD and DRUGS 
ACT OPINIONS 


JOSEPH M. BOWYER 


ATTORNEY AT LAW AND 0 F. STREET, W. W. 
SOLICITOR OF PATENTS WASHINGTON, D. C. 











— 





FARNUM BROKERAGE 60, 


(INCORPORATED) 


Merchandise Brokers 





KANSAS CITY 
MO. 


We sell canned goods and everything. Have our 
own warehouse. New accounts solicited. Particular 
attention given to the introduction of new goods. 
Write to us. 









































FOR NEW SUBSCRIBER 








THE CANNER AND DRIED 
FRUIT PACKER PUB 
LISHING CO. 


5 Wabash Ave., - Chicago 





Please send us THE CANNER AND DrieEp Fruit 
Packer for ONE YEAR, for which we will 
remit Three Dollars (Foreign Subscriptions Five 
Dollars) within the next sixty days. 














GOOD BOOKS ae 
Canner’s Library 


Canning and Preserving, with Bacteriological 
Technique, by E. W. Duckwall, M.8.; 500 pages; 
$5.00. Postage, 29 cents. 

Silos, Ensilage and Silage. By Manly Miles, 
M.D., F.R.M.S. Illustrated. 100 pages. 5x7 in. 
Cloth. 50 cts. 

Asparagus. By F. M. Hexamer. Illustrated. 174 
pages, 5x7 in. Cloth. 50 cts. 

The Book of Corn. By Herbert Myrick, assisted 
by A. D. Shamel, E. A. Burnett, A. W. Fulton, B. W. 
Snow, and other specialists. Illustrated. Upwards - 
of 500 pages, 5x7 in. Cloth. $1.50. 

Field Notes on Apple Culture. By Prof. L. H. 
Bailey, Jr. Illustrated. 90 pages, 5x7 in. Cloth. 
75 cts. 

Peach Culture. By J. Alexander Fulton. Illus 
trated. 204 pages, 5x7 in. Cloth. $1.00. 

Insects and Insecticides. By Clarence M. Weed. 
Illustrated. 334 pages, 5x7 in. Cloth. $1.50. 

Strawberry Culturist. By A. S. Fuller. Ilus- 
trated. 5x7 in. Cloth. 25 cts. 

Plums and Plum Culture. By Prof. F. A. Waugh. 
Illustrated. 391 pages, 5x7 in. Cloth. $1.50. 

Spraying Crops—Why, When and How. By Clar- 
ence M. Weed. LIllustrated. 5x7 in. 15% pages 
Cloth. 50 cts. . 

Orier through the CANNER, 22 Readolph St, 

Chicage. CASH WITH ORDEA. 











— 























ASSOCIATIONS 


The associations listed below include the princieal organizations in the canning and allied industries in the 
United States. Communications should be addressed to the secretaries of the several organizatioas. 








CHAS. 8. CRABY, President, 


Hoopeston, Ill. Bel Air, 
uated to output, as follows: Packers of from 1,000 to 5,000 cases, $5.00; 50 4 , 
180,000, $15.00; 150,000 $00,” 928-80;" exoveding 200,000, $00.00. i” oe See ee ae 


@estern Packers’ Canned Goods’ Association. 
L. J. BISSER, President, W. BE. ROACH, Vice-President, FRIEND F. WILEY, Seo’y and Treas., 
Onares, Tl. Hart, Mich. Bain Ind. 
ers in Colorado, Indiana, Illinois, low 
Suk ont Ree eligible for SS counbetehin. — s a, Kentucky, Michigan, Minnesota, Missouri, Kansas, Nebraska, Ohie, 








Southern Canners’ Association. 
B, A. CRADDOCK, President, J. C, SAUNDERS, JR., Vice-President, FESTUS RHODES, Seo’y and Treas., 
Humboldt, Tenn. Lebanon, Tenn. Whiteville. 


Indiana Canners’ Association. 


. W. McREYNOLDS, President, CHAS. LATCHEM, Vice-President. F. Jos. OCHYLES, Treas. 
“ “ Kokomo. a : ° ER, Ses'y and 
Initiation fee, $2.50. Annual dues, $5.00. 


Obio Cannera’ Hesociation. 
WM, T. BELL, Vice-President, JAS. STOOPS, Seo’y and Treas., 
Circleville, Waynesville. 


Tri-State Packers’ Association. 
E. GREENABAUM, Vice-President, Seaford, Del. ROBT. 8. FOGG, Vice-President, Salem, MN. J. 
and Treasurer, Princess Anne, Md, 








J. C. WARVEL, President, 
Wauseon. 





W. 0, HOFFECKER, President, Smyrna, Del. 
CHAS. T. WRIGHTSON, Vice-President, Easton, Md, Cc. M. D. 


Any person or firm 
Virginia ay become & m 


ASHIELL, Secretary 
cagaged in OS OE ae Re Ciel 6 Ae Sy PONS ES Ont as ee he ee ae ot 





Guif Coast Canners’ Association. 


CHARLES H. TORSCH, President, Bay St. Louis, Miss. W, K. M. DUKATE, Vice-Pres., Biloxi, Miss. 
I. HEIDENHEIM, Sec’y-Treas., Biloxi, Miss. 


Canners and packers in the gulf coast states are eligible to membership. 
Canners’ League of California. 
L. F. GRAHAM, President, San Jose. F. F. STETSON, Vice-President, Los Angeles. ISIDOR JACOBS, Vice-President, San Francisces, 
HOWARD C. ROWLEY, Secretary, San Francisco. JAY DEMING, Treasurer, San Francisco, 


New York State Canned Goods Packers’ Hesociation. 


JaMES P. OLNEY, President, E. 8. THORNE, Vice-President, 


Rome, N. Y. Geneva, N. Y. 
Any person, firm or corporation engaged in the canning business in New York State is eligible to: membership. Dues: $5 a year. 


Iowa Cannere’ Association. 
JACOB WACKENBARTH, President, A. T. BIRCHARD, Vice-President, E. W. VIRDEN, Seo’y and Treas., 
Independence. Marshalltown. Cedar Rapids, 
Persons or firms engaged in the manufacture of canned fruits or vegetables are eligible. Annual dues: $5. 


Minnesota Canners’ Association. 
H. CG. ee H. £E. vane + a and Treas., 














M. H. ROSE. Bresitent, 
Canners tn Minneasts ape eligible, Annual dues: $5, 
Missouri Valley Canners’ Hasociation. 


ILLETTE, President, Merionville. I, MOORE, Seo’y and Treas., Oregon. 
wennene enki TE Be BET, mies a6 sttghtts (0 enablehig . 


Glisconsin Canners’ Association. 


M. 8. BAILEY, President, WM, LARSEN, Vice-President, w. c SRE. Frasnees, H. W. LANDRETH, Seoretary, 
Those engaged in the canning business in Wisconsin are eligible to membership. 


Michipes Cx . ROACE. On vine Praes FRANK t GERBER, Treasurer, 
Canning Machinery und Supplies Assocation. 
} TgUe. TP, President, aaa tT. CB nt oe Ae - GEO. W. COBB. Pee, otpeenitont. 
National Canned Goods ‘ad Dried fruit Brokers’ Hesociation. 


W. . . J. t Y, TR., Secretary, H. C. GILBERT, 
ALTER A. FROer, President, FLARES , 7 tary an , Treasurer, 











W. 8. THOMAS, President, 
Grand Rapids, Mich. 








Mo. 





National food Manufacturers’ Association. 


Ww. H First Vice-President. T. J. RIORDAN, Vice-President, 
WILLIAMS, H, Second 


st Mich, * er. ow i. 
. RITTER, Treasurer, ° . HNSO Secretary. 
Philadelphia. Boston. 

















_ | Wheeling Cans and 
SolderHemmedCaps 


If you are going to pack Hominy, Kraut, Beans 

or other Winter Goods, better let us send you 

a sample car of our “ Special” Strong Cans 
:: made from selected heavy Tin Plate. :: 











Our Solder Hemmed Caps, which we are now 

prepared to furnish with all cans are the best in 

the market. The Solder is in the right place one 
Plenty of it. 











WHEELING CAN ComPANyY 


WHEELING, W. VA. 
OLIVER J. JOHNSON, President 


WILLIAM DUGDALE, Sales Agent for Indiana and Kentucky, 301 Majestic Bidg., Indianapolis, | ! 














